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BUCKEY JONES 
Mississippi's FFA “Stor Former 
of 1958” soys: “Il om mighty 
glad | bought o Von- Vetter 
bulk milk tonk.’’ 


"I sell more milk at a 
higher price with my 
VAN-VETTER 
bulk milk 


cooling tank." 


VAN-VETTER BULK MILK TANKS 
DELIVER MORE Premium Price MILK 


10 YEAR 


Written Warranty 





Immediate cooling, thorough blending and automatic temperature control 


4) WARRANTY CERTIFICATE 


10-Year Warranty Agreement 


combined with high sanitary standards lets you sell higher quality, pre- 











mium-priced milk. You sell more milk because there is no loss through succ 
spillage. And you get paid for all your milk because Van-Vetter’s “three- Deli: 
point” level check and distortionless side walls make calibration extremely just 
accurate. 
oran 
he ae ae against tank failure. CLEANS IN 5 MINUTES. OPERATING COSTS LOW but | 
ndemnified by one of America’s SAVES TIME... WORK MINIMUM MAINTENANCE 
largest stock insurance companies. ‘ , , . 
y I buy VAN-VETTE Made entirely of highly polished, Costs no more to run than some 
— are i uy Spina R nickel-bearing stainless steel. Every domestic appliances, yet gives you 
with confidence. joint is welded and rounded . . . no years of trouble-free operation. 
pockets or seams to slow down your High quality components and ex- 
cleaning job. Complies with all 3A acting specifications keep mainten- 
Sanitation standards. ance costs at a minimum. 
TH 
DECIDE TODAY! INCREASE YOUR PROFITS WITH A VAN-VETTER BULK TANK 
Contact the Distributor nearest you for full details 
DISTRIBUTORS: 
Land O/Lakes Creameries De Laval Company Limited W. H. Bintz Company 
an Equipment Sales Division Vancouver, Calgary, Winnipeg, Salt Lake City, Utah 
Minneapolis, Minnesota Canada 
FARM BULK MILK Star Cooler Corporation Western Dairy Equipment Co. L. Mount McDougall 
COOLING TANKS St. Lovis, Missouri Portland, Oregon Magnolia, Mississippi 
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| UNCH'.... EZE FRUIT PUNCH is now being very 


successfully introduced by dairies all over the country. is such a versatile fruit drink. 
Delicious, satisfying for parties at home, at schools, at churches. Delicious, satisfying for 
just a refreshing drink at home. Because it is a subtle blend of the finest fruit juices such as 
orange, pineapple, lemon, lime plus blackberry flavor, not only is it a very satisfying drink 


but it also contributes various food values needed by children and grownups alike. 





;  — ; 
aeeees 4 added Fruit Punch ind full information. Let us tell you 
line and you stand to loss bout our full, helpful, cooperative 
business to him unless d ing programs. 
offer this fine product to your 
customers 
IMPORTANT! Please place check mark after the product (s 
THE FASTEST SELLING DAIRY FRUIT DRINKS si alee shcelidnal cel, teehee tee 


IN AMERICA 


EZE-Orange Base 


z Z e e Oo ot A PA G E en | EZE-ORANGE COMPANY, INC 


emon-Lime Franklin and Erie Sts., Chicago 10, Illinois 
COMPANY, INC. EZE Pineapple Doiry , 
FRANKLIN AND ERIE STREETS EZE-Grape Base Nome 
CHICAGO 10, ILLINOIS 


EZE Punch Base —— 
(Imitation Gr > - — . —E - 
MAIL THIS COUPON ropay ) ia _— 
EZE Fruit Punch City Bae ee : __ State ; 
Base 
Ww 
May 259 
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The Man With The Lily Plan answers packers of cottage 
cheese and similar dairy foods that require a stronger 
flexible lid. Result: a new heavier lid that stands up de- 
pendably under the impact of stacking and “jarring.” 
Newly increased bead diameter provides firmer closure. 
Should the container itself shrink, this lid still grips it 
tightly from the inside. Moist contents show up clearly 
when packed smack up against the lid, giving good prod- 
uct visibility. Takes to descriptive printing with perfect 
clarity. Attractive printing on skirt available, too. 

All these improvements in the flexible plastic lid reflect 
Lily* versatility to meet ever-changing needs of the 
individual packer. Could improved packaging help the 
I A SION” i 
Just send the coupon! : Lily-Tulip Cup Corporation 


: Dept. AMR-5, 122 East 42nd Street 
New Heavy-Duty Flexible : New York 17, New York 





Plastic Lid. $#8S-74 (8 oz.), » Please send me eis saat 
> ackaging : 
#12S-74 (12 oz.), #16S-74 : C) semples of new Heavy * 
(16 oz.). #T.M. Reg. U.S. Pat. Off. * ty Flexible Lid 
| | | Y- Company 
tree ——— 
[ U LI )p peperepers > 
. 
' 








Cirkal (sur’-kal) [mfr: Diamond Chem-| 


Call your Diamond Sales Office for prompt delivery 
and 


300 Union Commerce Building, Cleveland 14, Ohio. 


Announcing a vital word in any dairyman’s dictionary: 








icals} A new super chlorinated CIP} 
cleaner for mechanical, 
or spray cleaning. Dissolves quickly, | 


rinses freely, non- 
foaming. Will not 
Cause pumps to 
bind, eliminates 
second-phase acid 
cleaning of cold 
milk equipment. 
Works effectively 
in hardest water, 
deodorizes, leaves 
equipment hygien- 


circulation 
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ically clean. Called ‘‘best on mar- 


ket’ by leading dairy processors. 


technical information. Diamond Alkali Company, 
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Here’s why we 
recommend 


and the equipment they make. Our own 
experience has shown us the quality, the 
dependability of their products. When we 
went bulk our producers asked us about 
bulk milk tanks. We recommended Cherry- 
Burrell. Our producers are getting the 
same efficient trouble-free operation from 
their Cherry-Burrell tanks we get from our 
Cherry-Burrell equipment.” 


As you know Cherry-Burrell has been 
serving the dairy industry for over 85 years. 


Cherry-Burrell’s Ice Bank Tank. 
Completely packaged units in 
capacities from 185 to 400 
gallons. Direct Expansion Tanks 
from 90 to 1000 gallons. 
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CHERRY-BURRELL BULK MILK TANK 


says Mr. John Eiferd Sr., Golden Star Dairy, East Liverpool, Ohio 


“We've been using Cherry-Burrell pro- 
cessing equipment in our dairy for a long 
ume. We know the Cherry-Burrell people 


You also know that Cherry-Burrell has 
pioneered many developments in process- 
ing, engineered new equipment for dairy 
plants, established a reputation for quality 
manufacturing. 


Cherry-Burrell Bulk Milk Tanks have 
the same ré&Search, development and testing, 
the same fine workmanship, the same high 
quality materials used in all Cherry- 
Burrell products. And most important, 
Cherry-Burrell’s reputation stands behind 
every bulk milk tank they sell. 


Do as John Eiferd and many other pro- 


to our 
producers 


cessors do recommend Cherry-Burrell 
Bulk Milk Tanks to your producers. You're 
promising them the same _ dependable 
trouble-free service processors like your- 
self are enjoying with Cherry-Burrell 
equipment. 

Once your producers have examined a 
Cherry-Burrell Bulk Milk Tank, once 
they've compared it detail for detail with 
any other they'll see for themselves why 
Cherry-Burrell can offer the very best bulk 
milk tank for their needs why Cherry- 
Burrell has attained leadership in service 
to the dairy industry. 


CHERRY-BURRELL 
(er er wee me. | 


CEDAR RAPIDS, IOWA 


Dealerships available in some areas 











unsurpassed 


(fuality 


You don’t take chances when you 


deliver Green Spot to your customers. 


You know you've got the best 
companion beverages for your own 
quality line of dairy products 
because Green Spot is backed up 
by more than twenty years of 
uncompromising quality, with a 
liberal profit margin for you! 


GREEN SPOT, INC. 


1501 BEVERLY BLVD., LOS ANGELES 








QiVeS YOU. 
a. complete 
sales plan 


You don’t have to “go it alone” 
when you go Green Spot because a 
complete dynamic sales program 
is worked out for you...including 
hard selling advertising materials, 
store banners, shelf strips, streamers, 
truck plaques, bottle collars, 
leaflets, etc.... plus a proven driver 


incentive program! 














American Milk Review and Milk Plant Monthly 
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A golden luscious, non-carbonated 
orange juice drink that makes 
customer repeat orders a habit, 
| meaning liberal repeat profits for you! 


A beverage of six delicious fruit 
juices blended into a tantalizing year 
‘round all family drink. Backed up, 
of course, with a complete sales plan, 
advertising, incentive program! 
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On time on FIRESTONES 


They cut costs on milk deliveries 


Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 
It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to TRANSPORT® SUPER ALL TRACTION® 
specify Firestones on all new trucks. Ask about them today at your nearby 


ait ; . “FIRESTONE T.M 
Firestone Dealer or Store—your headquarters for fast, reliable service! 





LOOK FOR NEW LOW COSTS PER MILE WITH LONG-WEARING FIRESTONE TRUCK TIRES A 


ae | ia 
restone 
Copyright 1959, ‘The Firestone ‘Tire & Rubber Company BETTER RUBBER FROM START TO FINISH 
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Enjoy the Voice of Firestone every Monday evening on ABC television 
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The quantity she wants 


Make sure she gets 


Mrs. Housewire is assured of all three 
when milk is packaged in Duraglas Mul- 
tiple Quart Containers. 


More and more housewives are demand- 
ing economical multiple-quart containers 
—in store or for home delivery. 


Ford Sammis & Company’s “National 


Survey of Housewives” proved that glass 
is preferred almost 4 to 1 for home deliv- 


Write No 11 on Reader Service Card 





all three—with Duraglas® Multiple Quarts 


ery. And for store-bought milk this prefer- 
ence has increased 14% since 1954. 


Multiple Quarts attract the housewife 
as a better bargain and actually save her 
money. They save on storage space and 
are easy to return. Demand for this pack- 
aging has increased to where over 50% of 
fluid milk is sold in multiple quarts. 


Because of the high trippage of Dura- 


DURAGLAS CONTAINERS 


AN () PRODUCT 


glas Multiple Quart Containers, the saving 
in container costs (in stores when deposit 
is obtained) may be passed directly to the 
consumer. Such saving makes your prod- 
uct more competitive and more attractive 
to the housewife’s budget. 


For complete information, call your 
nearby Owens-Illinois office, or write to 
Owens-Illinois, Toledo 1, Ohio. 


O wens-ILLINoISs 


GENERAL OFFICES + TOLEDO 1, OHIO 








Automated Cheddar production 
saves 1i¢ Ib. on labor costs 


The De Laval Ched-O-Matic is a remarkably com- 
pact unit that completely automates cheddar pro- 
duction from cooking to hooping. Cheddaring, 
milling and salting . . . completely automated! Sav- 
ings are at least a cent a pound in labor alone. 
Dairylea’s Adams, New York plant has had a 


Ched-O-Matic in full scale operation for over a 
year and a half. One man operates the entire proc- 
ess, and the total processing time has been cut by 
better than an hour on each batch. Ched-O-Matic 
cheese matches in flavor and consistency cheddar 
cheese produced the old-fashioned way. 


De Laval Ched-O-Matic process for automated cheddar cheese production. 


PRIZE WINNING CHEESE: 
Cheddar cheese produced by the Ched-O-Matic 
walked off with top honors at the State Fair in 
Syracuse, New York in 1957. 

Time! Labor! Quality cheese! Cent-a-pound sav- 
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ings! If you would like more information about 
De Laval’s revolutionary new Ched-O-Matic proc- 
ess, just drop us a line on your letterhead. We'll 
be glad to furnish you with detailed information. 
No obligation, of course. 
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Whey protein process 
minimizes disposal problems 























































































i Take the protein out of the whey and you re- step forward in the cheese production industry . 

I duce your disposal problems. That’s just what the the end of a real headache for operators who have 
De Laval Whey Protein Process does. It does so had bad luck with lagooning, irrigation, or dump- 
effectively and economically. ing into too-small streams. Here’s how it works. 

i This new De Laval process represents a, major 

VACUUM LINE HEAT EXCHANGER AUTOMATIC VALVE 
c ———_— aa ee 
a ADJUSTABLE —— . | ma) 
VACUUM : 
] CONTROLLER on 
i (-) ° 
fi 
Ww , ! 
WATER 2 WAY = 
SUPPLY SANITARY a qi > ACID 
s VALVE ¢ SIGHT GLASS METERING i 
A PUMP 
0})\_ © 
CHECK VALVE 
>) AGITATED 
es HOLDING | 
VAPOR DISCHARGE = TANK 
| U ee =m 
VACUUM PUMP BALANCE TANK VACU-THERM CHAMBER WHEY PUMP HOT WHEY PUMP PX 309 CENTRIFUGE 
OPERATIONAL FLOW CHART: of the protein. It may also be disposed of in a near- 
The De Laval Whey Protein Process is basically a by stream depending on the volume of flow in the 
three step operation: degassing, heating and centri- stream and the volume of the treated whey. 
fuging. 


HOW ABOUT YOU? If whey disposal presents 
Degassing: Raw whey is pumped to a vacuum problems in your cheese plant operation, why not 
chamber where spontaneous and dissolved gases drop us a line? We’ll be glad to send you further 
are removed. information about this revolutionary whey disposal 
method. And if you’d like a personal call from a 
Heating: Up to 50% of the protein is heat coagu- De Laval Sales Engineer, just let us know. No obli- 
lable so it is subjected to high temperatures in a gation to you in either case. 
De Laval Plate Heat Exchanger. 





Centrifuging: The heated whey is piped directly to 
specifically designed De Laval centrifuges which 
remove the protein from the whey. Accumulated 
protein is discharged from the centrifuge at peri- 
odic intervals while the fluid effluent is discharged 


ame >) a .\'7-\ oe 


THE DE LAVAL SEPARATOR COMPANY, Dept. AMR-5 
Poughkeepsie, New York 





continuously, This fluid can then be irrigated on 5724 N. Pulaski, Chicago 46, IIinois 
surrounding land without destroying vegetation or DE LAVAL PACIFIC COMPANY, Dept. AMR-5 
creating a pollution nuisance due to decomposition 201 E. Millbrae Avenue, Millbrae, California 
\ 
Ma 
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M-m-m! Children and grownups, alike, go for chocolate milk made with 





FORBES Chocolate Flavor Powder. They especially like its “true” choc- 
olate flavor, rich but not bitter. Being a powder, FORBES Chocolate 
Flavor is SO easy to use! It will mix and dissolve easily and quickly. 
Saves you money, too! With FORBES Flavor Powder you pay for choc- 


olate and chocolate alone, no water to increase freight and handling costs. 


Write today for a FREE sample, or better yet, request a trial order. 


THE BENJAMIN P. FORBES CO. 


2000 W. 14th St. Cleveland 13, Ohio 


FORBES ICE CREAM FLAVOR POWDER—SO EASY TO USE...SO RICH IN COLOR...SO DELICIOUS IN FLAVOR 
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TRADE PRACTICE BILL 
Sirs: 


It was with great interest that we read your 


“Short-timers” article in regards to Fair Trades 
Practice bill to regulate the dairy products industry 


as introduced in the Indiana Legislature. 

We would appreciate obtaining a copy of this 
proposed legislation. Do you have a mailing address 
or a copy of the bill? Could you supply names of 
other states considering or having similar legislation? 

Sincerely, 
Northwest 


The Indiana bill, as we reported in our 
April issue, passed both houses of the legisla- 
ture but was killed by Governor Handley’s 
pocket veto. As we go to press, the Ohio bill 
is still in committee but is expected to be either 
reported out or buried within a week. 


THE ROAD TO SUCCESS 
Dear Mr. Myrick: 

In regard to the article on page 62 of the 
March American Milk Review and Milk 
Plant Monthly, entitled “Success Story: Dairy Tech 
Majors Please Take Note,” the only thing I note 


issue of 


is this: Further evidence that no dairy technology 
degree is necessary for one to work and succeed 
in the dairy industry. I should have spent my hard 
earned college money in an engineering or business 
curriculum and 


taken my dairy training in two 


weeks of short courses. I would then be better 


educated for a dairy career. 


Sincerely yours, 


Massachusetts 


The article to which this letter refers did 
not discuss, nor did it question the value of 
good technical training. What it did point out 
was that training can take a man only so far. 
Beyond that talent and hard work carry the mail. 


7 
PRICE WARS AND QUALITY 
Gentlemen: 


I have just read the March issue of the Ameri- 
can Milk Review, and the excerpt of the statement 
by Ted Marcus to the Massachusetts Milk Com- 


mission. 


He has hit a vital point that deserves a maxi- 


May, 1959 





U.S.P. LIQUID PETROLATUM SPRAY 


GSP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AKYNES-SPRAY 
should be used ta lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 







THE HAYNES-SPRAY THIN FILM LUBRI 


CANT HAS HUNDREDS OF APPLICATIONS 4180 Lorain Ave. @ Cleveland 13, Ohio 
J PROWCOD — po _ camron =, MOLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
PPING WE Los.  P SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP LIQUID PETEOLATUM 
AND OTHER APPROVED INGREDIENTS 

sed) 


SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 


PRODUCT AMD PROCESS 
PATENTED 


semeter acetone CONTAINS NO ANIMAL OR VEGETABLE FATS 
2.779.901 5.400 ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 
Other Per Pending 

~ye4 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Libri Film 


should be used to lubricate 


Haynes Labi film Sanitary Spray 


Lubricant is entirely new and dif- 


= Separator Bow! Threads 

Pure-Pak Slides & Pistons 

Pump & Freezer Rotary Seals 

Homogenizer Pistons 

Sanitary Plug Valves 

Valves, Pistons & Slides of Ice 

Cream, Cottage Cheese, Sour 

Cream and Paper Bottle Fillers, 

Stainless Steel Threads and 
Mating S. S. Surfaces 

» and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Labi Film is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


ry? ? 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings ond other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OF CANS PER CARTON 





THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
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“Man! Our 
Lines Go Up 
QUICK, EAS Yand SOLID 


with the New 
A-P-C ADJUSTO-KWIK 












After tubes have been expanded 
into clamp ferrules, insert Y- 
shaped gasket between them 


Apply Adjusto-Kwik Clamp 


Close clamp and take-up with 
positive, quick acting thumb 
screw. 


ae either C.I.P. or take-down lines the new 

A-P-C Adjusto-Kwik Clamp has a fast, positive 
take-up that eliminates any leakage and compen- 
sates for ferrule wear. Tight, firm metal-to-metal 
seal prevents line-sag. 


In just seconds the Adjusto-Clamp is disas- 
sembled for cleaning or for re-assembly on 
your sanitary line. No tools needed. 


a Clamp itself is a strong, heavy, durable 
forging (not a casting or light weight stamp- 
ing) to prevent springing, stretching or fracturing 
of the clamp ring. 
A molded, V-shaped gasket is completely leak- 
proof whether your operation is under pres- 
sure or vacuum. 


And A-P-C’s close-tolerance machining assures 
you of an absolute fit under all conditions. 


The Adjusto-Kwik Clamp is furnished in all 
standard sizes. 


Try the A-P-C Adjusto-Kwik now. From there 
on in, it will be standard on your lines. 


ALLOY PRODUCTS CORP. 
1065 PERK'NS AVE. WAUKESHA, WISCONSIN 
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mum of publicity. 1 had a good example of close 
profit margins versus quality on a call I made yester- 
day. It is one of many incidents we have experienced 


since the chaos began in our local market. 


This customer, whose name I will not mention, 
is on edge due to quality of his product. He knows 
the seat of his trouble which is in two pieces of 
equipment purchased 25 years ago. He pulled out 
his profit-and-loss figures and asked, “In view of 
these figures and the current price war, how can 
1 pay for the replacement equipment I so badly 
need?” 

Best wishes, 


New England 


Something has to give. 
4 


WORTH THE PRICE 


Dear Sir: 


I was very interested in the article “How and 
Who to Contact in a Price Cutting Situation” that 


appeared in your March 1959 issue. 


The information contained in’ this article is 
important only to the “Independents” in the dairy 
industry for the national companies already have 
legal staffs. well able to solve their legal problems 


arising from unfair price cutting. 


Since this is a very real problem then for 
Independents it is appropriate that the National 
Independent Dairies Association be mentioned as 


a source of remedial information and action. 


One of the principal aims of NIDA is to act 
for their membership by bringing unfair actions to 
the attention of the FTC or the Justice Department. 


NIDA has the necessary “know how” to do this. 


In borderline cases involving sporadic on 
questionable price cutting or other unfair practices 
not in themselves sufficient to cause legal action, 
NIDA is accumulating information submitted by 
members. As these develop into an area or national 
trend or pattern, the accumulated proof is then 


turned over to the proper Federal Department. 


In my opinion this one service alone gives an 
Independent dairyman full value for his NIDA 
membership. 

Sincerely, 


Kansas 


The extraordinary growth of the National 
Independent Dairies Association is ample evi- 
dence of the significance of its work in the area 
of fair competition. For more information on this 
organization, write to Mr. D. C. Daniel, National 
Independent Dairies Association, 1627 K St., 
N. W., Washington, D. C. 
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No Doubt About It! 


Containers 
are improved with 








Especially for rugged school uses 


Are your dairy cartons taking a beating at give sharper and clearer printing impressions. . 
school? Milk and fruit juice containers fre- make inks look brighter. No bare spots or over- 
quently bulge and leak from rough handlingand waxing to mar carton appearance. Blends are 
crowding in cafeteria coolers. Here’s how to _ stable, especially in bulk liquid storage. To gain 
solve all these carton problems and improve _ all these advantages, coat with an A-C Poly- 


carton appearance, too! ethylene blend! 

Ask your supplier for his improved dairy wax Your supplier is familiar with A-C Polyethyl- 
containing A-C Polyethylene. A-C Polyethylene ene blends. Ask him today for details or write 
blends minimize flaking, bulging, and leaking... _us direct. Upgrade with A-C Polyethylene. 


llied 


SEMET-SOLVAY PETROCHEMICAL DIVISION : 
Dept. 552-D, 40 Rector Street, New York 6, N. Y. hemical 





NATIONAL DISTRIBUTION * WAREHOUSING IN PRINCIPAL CITIES 
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Farm Tanks To Any Producer!” 


MR. 0. A. DEAN, Il, General Manager, THE 0. A. DEAN DAIRY CO., Cleveland, Ohio 





“Tie Oo. A. DEAN DAIRY CO- 


3211 MAYFIELD ROAD ° CLEVELAND HEIGHTS 18, OHIO 





January 16, 1959 
Dairy Equipment Co. 


1444 E. Washington Ave. 
Madison, Wisconsin 





Gentlemen: 


We pride ourselves in high quality dairy products. 
Three years ago we started a program of bulk milk handling 
in keeping with our quality program. Today we are 100% 
converted from a can receiving operation to bulk receiving 
of milk. 

we have over 100 producers shipping to our plant, 

approximately 60% of which have Dari Kool farm tanks. The 
Dari Kool tank uses the ice bank principle to cool milk 
that we also use in our own plant processing. Faster cooling 
of milk is obtained with our Dari Kool farm tanks without 
freezing of the milk, which again is important to us in 
maintaining the highest possible quality. We highly recom- 
mend Dari Kool to any dairy producer. 


Very truly yours, 
THE 0. A. DEAN DAIRY CO. 





any 
LQ Ann _— 

O. A. Dean, Il 

General Manager 


rite No. 18 on Reader Service Card . _ Manufacturer of KARI-KOOL Truck Tanks 
¥ Distributed in Canada by BEATTY BROS., Fergus, Ontorio 
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The skill, creativity and devotion of the true craftsman 


are required to reproduce the complex detail of an 
authentic ship model. Yet, as with quality Dairypak Butler 
cartons and services, it is the ‘‘hidden’’ know-how 


and experience that contribute to successful completion. 


forcfek Dainypak yf Dubler ine 


YOUR PERSOWAL MILK CONTAINER 


PURE-PAK CARTONS ARE MANUFACTURED UNDER LICENSE FROM EX-CELL-O CORP... DETROIT. MICHIGAN 
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INDUSTRY TRENDS... | 


Legislation, Premiums, Prices 


Contradictions: The woods are full of ‘em. 
Wide differences of opinion on practically 
every subject. Wide differences between 
word and deed on same subjects. Examples; 
drive for legislation governing competition 
usually originates with independents, with 
large national organizations in opposition. 
Yet, more often than not, poor competitive 
relationships start with actions of one or 
two independent operators. Bulk handling 
another case. Original promise of lower costs, 
more efficient handling only partially realized 
and in many cases more expensive than can 
collection. Crazy premium payments—we ve 
found them as high as 45 cents a cwt.—one 
reason. Another, probably a temporary con- 
dition, is matter of both tank and can milk 
in the same plant making an expensive dual 
operation necessary. Skillion other contradic- 
tions. Practically unanimous agreement on 
great power of supermarkets in establishing 
prices, in playing dairy against dairy. Yet 
trend to store business continues with nobody 
turning it down when they can get it. Role 
of organized labor strenuously bewailed but 
positive steps to work out problem bog down 
when individual firms fish in troubled waters 
for temporary competitive advantages. Fail- 
ure of labor to meet changing nature of the 
industry with realistic contracts another con- 
tradiction. Very difficult to understand how 
labor can rationalize fantastic wholesale com- 
missions in markets such as Chicago and 
Minneapolis but do nothing when non-union 
labor is used to wreck markets of 
companies in other areas. 


union 


Fewer and Larger 


Direction: The general course of the dairy 
business toward fewer but larger units most 
clear-cut characteristic. Recent USDA report 
on manufacturing plants shows butter and 
American cheese plants down by more than 
50 per cent in last twenty years. Evaporated 
plants down to 85 from 145 and ice cream 
plants down about 34 per cent. Traditional 
concentration of butter and cheese plants 


in Minnesota and Wisconsin continues. (See 
maps on page 100 of this magazine.) Despite 
reduction in numbers and consequent in- 
crease in size, great majority of plants are 
still “small businesses” both by official defini- 
tion (less than a million dollars annual volume 
of retail business or less than 5 million dollars 
of wholesale business) and extent of opera- 
tions. Milk business especially is still local 
or limited regional enterprise. Although 
growth of metropolitan areas into super 
metropolitan communities produces larger 
market areas and creates extensions of dis- 
tribution by particular firms there is nothing 
like national or large regional operation such 
as is found in many other industries. Situa- 
tion may change with development of sterile 
and concentrated milks but even that is not 
a sure thing by any stretch of the imagination. 
Refinements Expected 

Plastic paper cartons: Second thoughts ap- 
pear to be developing regarding the future 
of the paper container. Considerable talk a 
year ago of new plastic, or perhaps more 
accurately, plastic impregnated, cartons has 
calmed down. Both Seal-King and Tetra-Pak 
are impregnated cartons now on the market 
and making a place for themselves. Experi- 
mental work with new plastic cartons spon- 
sored by other carton manufacturers shows 
practicality of their versions but action of 
both wax manufacturers and paper manu- 
facturers to improve their present products 
gives reason to believe that future will find 
present packages refined rather than replaced 
by new type. 


Which Way? 


Unfair trade practice regulation: Difference 
of opinion on this explosive subject among 
two branches of the Federal government was 
apparent at recent annual meeting of Na- 
tional Independent Dairies Association. Lynn 
C. Paulson of the Federal Trade Commission 
held that existing legislation was adequate 
to cope with competitive problems in inter- 
state commerce. Needed, he said, was better 


(Please Turn to Page 145) 
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“I want the best!” 







‘“‘And the best carton coating is 


: CONOCO HI-SEAL!” 


? 
d Here S a New Conoco Hi-Seal was developed to provide a durable, 


flexible coating which stiffens the board as no rolled-on 


Carton Coating that’s eee plastic does. And there is no expensive dry refrigeration 


needed for a carton coated with Hi-Seal. 





e ODORLESS TOUGH Other Conoco Carton Coatings, developed specifically 

we TASTELESS ECONOMICAL to meet your needs, are Conoco Super-Cote® with poly- 

1s and suitable for either slab or ethylene, and Conoco Dairy Wax. 

1- ] . ‘d stem Choose the Conoco Carton Coating designed for your 

an Lqul SYS ems operations... 

n MANUFACTURED BY 

“ PURE-PAK DIVISION WEE CONTINENTAL O1L COMPANY 
ICONOCO) backed by in-the-plant technical assistants 


r- EX-CELL-O CORPORATION 


oY 1200 Oakman Bivd. Detroit 32, Michigan © 1959, Continental Oil Company 
CARTON COATINGS 
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Number Tanks GROWTH OF BULK TANKS 
Thousands 
120 
110 
The spectacular growth of the 100 
bulk farm tank is dramatically 
illustrated in the chart shown at 90 
right. The sizzling pace of the 
last three years can be seen in 80 
the steep ascent of the curve. 70 
The sudden impact of this 
change in handling milk has 60 
been a powerful influence on 
the course of the milk business. 50 
40 
30 
20 
10 
48 49 50 51 52 5354 55 56 57 58 59 











Ten Years of Bulk Handling 


By NORMAN MYRICK 


FTER little more than a 
decade the bulk method of 


for example, cow numbers had 

handling milk looms, along swung decisively in favor of the declined 23 per cent from their 

with the paper container, as one big dairy States with Wisconsin peak in 1944. The present figure 

of the most revolutionary develop- well out in front. is 19,784,000 compared to the 
ments in the dairy industry of the Siew af Perms 1941-1945 average of 25,079,000. ' 

postwar years. From a few score The outstanding effect of the Production per cow continues to 


tanks in 1949, bulk handling has 
grown to an astounding total of 
117,000 tanks on U. S. 


farms as 


dred tanks behind Wisconsin. By 
the end of 1958, the balance had 


bulk tank method of handling milk 
on the structure of the industry has 


product as whole milk. By 1958, 


set new records with the figure for 
1958 placed at 6,330 pounds. Sales 
of whole milk off farms have grown 





Ro 


: Aipe-gs a been on the size of the farms. ; ‘ 
of January of this year. The ex Although other influences have “ a fairly steady rate since 1932. mi 
plosive nature of this growth has played a part in the trend toward There does not appear to be any 
given the technique a truly revolu- fewer but larger farms, the bulk significant variation in the pattern an 


tionary character. In 1953, when 
the American Milk Review con- 
ducted the first bulk tank survey, 
there were 6,550 installations on 


tank appears to have been one of 
The invest 
ment that a bulk tank requires has 


the leading factors. 


had a marked effect in transforming 


since the introduction of the bulk 
tank. Nevertheless, the fact that in 
1958 about 80 per cent of all the 
milk produced was sold off the 


American farms. During the ensu milk production on many farms farm as fluid whole milk is in sharp tw 
ing five years, approximately 110,- from a position of Pat ge contrast with the 61 per cent that os 
000 tanks went into operation. In sideline importance into a major prevailed in 1948 when bulk tanks 

other words, about 95 per cent of operation. Either the farmer had were introduced to the dairy in sic 


United 


States have been in use five years 


all the farm tanks in the 


or less. 


The concentration of tanks by 
region has shifted as the number 
of installations has grown. As 


recently as 1956, California was 


to get big enough to make his bulk 
tank economically worthwhile or 
he had to get out of the milk busi- 
ness. Once the decision was made, 
the farmer either became a _ true 
dairymen or no dairyman at all. 


Those who remained in the busi- 


dustry outside of California and 
Florida. 

The increased size of farms and 
herds is reflected in the change in 
size and type of tanks. The aver- 
age tank size has shifted from 
about 200 gallons to 300 gallons. 


ness of producing milk added more At the same time, the introduction 4 
at the top of the list with Washing- cows to their herds, developed of vacuum tanks and automatic ‘ 
ton in third place, only a few hun- better herds and sold more of their cleaning devices along with pipe- 

Ww 
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A Size for & 


> | Every Need... 


Roll-Easy Dollies are available for every size 
milk case. Cases — from 12 pints to gallons 


and for any style paper or glass containers. 


Roll-Easy Dollies are designed to hold one, 
two or three cases to the platform. When 
ordering, specify size wanted as well as out- 


side length and width measurements of crate. 


HAYNES 


THE HAYNES MANUFACTURING COMPANY 
4180 LORAIN AVENUE ¢ CLEVELAND 13, OHIO 





Stocked and sold by leading dairy supply houses 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


SK vTHE WORLD’S STANDARD” 


OUTSTANDING ADVANTAGES 


LOW COST 

/ SAVES FLOORS 

 NOISELESS 

~/ SPEED HANDLING 

~/ DESIGNED FOR 1000-LB. LOADS 
./ ALL STEEL FRAMES AND CASTERS 
FULLY CADMIUM PLATED 


THE ONLY CASE DOLLIES 


with the famous 
“"ROLL-EASY”’ 
CASTERS 


BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED * REPLACEMENT RUBBER TIRE 


NOTE: Any minor changes in construction of finish from 
specifications are temporary and dve to inability to secure 
stondard materials. 
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line milkers and milking parlors 
are developments that could only 
take place when a sufficient num- 
ber of farmers are large enough 
and_ skilled enough to use them 
effectively. 

With the milk plants, the in- 
fluence of the bulk tank has not 
been so clear cut. Smaller plants, 
in general, have fared better than 
larger plants in adjusting their 
business to bulk handling. They 
have been able to convert 100 per 
cent to bulk handling more easily 
than their larger competitors simply 
because they had fewer producers 
to convert. Usually the smaller 
plants did not have a country re- 
ceiving station which has been a 
complicating factor with larger 
plants. Two problems have ham- 
pered larger operators. One has 
been the necessity of running two 
receiving operations — one for cans 
and one for tanks. This cancelled 
out anticipated savings and in some 
cases even added to the cost of 
receiving milk. There have been 
some large operators who have 
gone 100 per cent bulk, notably 
Twin Cities Milk Producers in the 
Minneapolis-St. Paul market. The 
story of that conversion is a dra- 


matic illustration of the magnitude 
of the problem. 


A second difficulty has been one 
of maintaining a sufficient volume 
of milk in country plants to keep 
the receiving costs down. Receiv- 
ing costs vary sharply with volume. 
In many milksheds, competition 
for producers has precipitated ex- 
tensive premium payments. Usually 
these premiums tend to disappear 
when there are enough bulk tanks 
in a shed to satisfy the demand for 
milk. During the transitional pe- 


At the outset of bulk handling 


it was recognized that a 


major 
change resulting from the new 
method was the transference of 


the point of purchase from the 
plant to the farm. The plant paid 
for the amount of milk that was in 
the farm tank rather for the amount 
of milk that went into the weigh 
tank. This automatically made the 
hauler a singularly important  in- 
dividual. He became the one who 
determined how much milk was in 
the farm. tank. 


one 


Furthermore, he 
collected the 
butterfat sample and he was the 


was the who 


one who passed judgment on the 
acceptability of the milk. 





Granddaddy of bulk pick-up was this horse-drawn wooden 
tank used in Gray County, Ontario about 1904 by the Pleasant 
View Creamery. Tank, probably lined with tinned iron, was 
used to pick up cream but was occasionally used for milk also. 
The photograph is from a collection gathered by the Ontario 
Milk Distributors’ Association. 


To cope with this problem, plants 
have developed selection and train- 
ing procedures designed to produce 
a skilled and reliable hauler. A 
number of different types of in- 
centive plans have been devised 
aimed at making it advantageous 
for the hauler to do the best pos- 
sible job. Despite these efforts, the 
difference between the amount of 
milk that the plant pays for and 
the amount it receives has been 
cause for concern. 


Common Problems 


Letters from milk distributors in 
various parts of the nation show 
points where the degree of em- 
phasis differs but they also show 
the common nature of the virtues 
and problems of bulk handling. 


From Michigan: “We like bulk 
milk very much. We have a better 
product with much less work at 
the plant. 


“The hauler is the very important 
key man. He must check each tank 
of milk for weight and quality 
before pumping. He should be a 
very dependable man. 


“We would like to have the milk 
metered to and from the tank truck. 
Perhaps there could be a card 
punched by the meter to show the 
weight of each farmer’s milk. At 
present the weight varies. We have 
noticed a loss of weight from 100 
to 200 pounds on a full tank. We 
have put the truck on scales to 
check this. 

“Bulk milk meant larger 
producers. We used to purchase 
milk from 


has 
32 farmers when we 
were in cans. Now we are receiving 
more milk from only 23 producers. 
Our milk association will close the 
door for can producers this fall. 
It’s hard on the small farmer to go 


bulk. 


“It all adds up to bigger and 
bigger ways of doing business.” 


From Texas: “The greatest prob- 
lem in our area concerning bulk 
tanks is who has the responsibility 
for milk rejected at the plant. Other 
problems are: How can_ inferior 
tanks be kept out of the milk shed 
and, since it has definitely been 
proven that there is not a saving 
in butterfat of any consequence, 
what inducement can we offer that 
will switch producers to tanks? 
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But does MVM milk sell this well? Fellow 
dairymen say it does . . . and even better! 
This new, more nutritious milk is mak- 
ing new customers every day. The MVM 
milk promotion is a complete, step-by- 


OVER $3,600 EXT RA , step program, which, if followed out, 


g5 Re promises you at least a 50% conversion. 
om PROFIT EVE RY VF AR (‘"eeceea The promotion kit contains folders, bottle 
i oes Ve eee hangers, ad mats, radio commercials, 


a , , < os : \, colorful posters and experience-proven 
, with the General Mills Multi-Vitamin- ties on callinn and mevhendidng Malil- 





~ ASSURED: 

















Mineral Milk promotion. It’s this simple: _ Vitamin-Mineral Milk. 
Ik spend less than %¢ per quart for MVM 888 Call or write your General Mills salesman 
er Concentrates. Sell 2,000 quarts of MVM for your high profit, dairy-tested MVM milk 
at , . ; program today! 
milk a day—at a 1¢ premium per quart ‘as / 
f —and you'll earn an extra $3,650 profit ““” commopities DIVISION — 
k every year on 2000 quarts of MVM per day. ade aneeen ee 
y 
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Photo courtesy Sparta Brush Co. 


The ramifications that follow the introduction of a new idea 
are shown in this picture. The installation of a bulk tank on 
this farm obviously involved a new milk house. The dip-stick 
indicates the shift from measurement by weight to measure- 
ment by volume. The large agitator suggests the problem of 
proper agitation for cooling as well as for a representative 
sample. Perhaps symbolical of all the changes and adjustments 


that bulk tanks have 


involved 


is the brush. Known as the 


“Bulker,” it was designed specifically for use in cleaning 


bulk tanks. 


“The crux of the whole problem 
seemed to be the driver or pick- 
up man. In our experiment the 
driver was carefully chosen as to 
I. Q., education, knowledge of the 
dairy industry and ability to get 
ideas across to people. I don’t think 
I can over-stress the importance of 
the driver. He is the key to the 


success of the whole operation. 


“The 


driver 


deal we made with the 


insured constant vigilance 
over the quality of the product. 
He was made responsible for the 
milk he brought to the 
plant. If the milk was rejected, he 
stood the Grade A 


and manufacturing prices. This was 


load of 
loss between 


about 65 cents a pound of butter- 
fat. It is a considerable sum when 
two or three thousand gallons of 
milk are involved. 

“The second step was to have 
a fieldman follow up on the pro- 
gram and to trouble shoot the way 
he did in the can days. 


“The tank construction angle is 
not so bad as it was a year or so 
ago. Since then, the fly-by-night 


boys have just about been elimi- 
nated. This was handled in our area 
by asking reputable companies 
for bids that carried specifications 
that are standard for good tanks. 
Producers were given the names 
We asked 
the companies to appoint repre- 
sentatives in the 


of these companies. 


who were 
equipped to install and service the 
equipment. This has 
saved the farmers many thousands 
of dollars and has helped sell him 
the tank point 
where he would not change back, 


area 


precaution 


operation to the 


even for an advantage in price. 


“We have a full 


supply contract with a cooperative 


From Iowa: 
that not only supplies our market 
and an adjacent market but also 
ships large amounts of milk to the 
south. Their whole supply is bulk 
and I doubt that any of the pro- 
ducers would go back to cans. 


“Every other market in Iowa is 
either bulk or rapidly converting. 
In some cases the initiative came 
from the producers. Premiums are 


prevalent—mostly terminating when 


tank cost has been retired by pre- 
miums paid. 


“One of the remarkable results 
is the strong trend toward fewe1 
and larger herds. While we had a 
few 500 gallon tanks by the time 
our change-over was completed, 
now 1,000 gallon tanks are not un- 
usual and | 1,500 


gallon job about to go in. Farmers 


know of one 
are specializing and as they special- 
ize they do a bigger and better job. 
Consequently the quality of the 
product is steadily improving. 


“A strong trend is developing 
toward the vacuum type tank with 
automatic cleaning. It is significant 
that the individual dairy farmer is 
becoming quite an operator and 
demands the ultimate in labor and 
time saving equipment. It requires 
very little stretching of the imagi- 
nation to realize that these trends 
will have far-reaching impact on 
the future. Cow pools, for instance, 
are an actuality. We are watching 
that development very closely. 


“I was interested to find that 
one of our early problems, financ 
ing, no longer exists. Any local 


bank is as ready to carry the tank 
as it is to carry the tractor.” 

New York: “In 
spects we have been disappointed 
bulk tank 
milk. The 


quality of the product has been 


From some re- 


in the results of the 
method of handling 
improved due to more rapid and 


better cooling but some savings 
that we anticipated have failed to 
materialize. I think that producers 
have milkshed 
We 


been faced with strong competition 


benefited in our 


more than processors. have 
for producers with the result that 
we have been forced into premiums 
in order to avoid losing producers 
and reducing the volume in our re- 
ceiving stations which would raise 
our costs very rapidly. We also have 
not been able to go completely 
bulk and have had the expense of 
a dual operation. Even where we 
have had a complete bulk opera 
tion, our receiving costs have. not 
been reduced. The man previousl) 
on the weigh tank and can washei 
has become the tank truck washer. 
There has been no saving of labor, 


merely a change in the work done. 


(Please Turn to Page 132) 
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‘more orange solids... 
: more real fruit flavor... 


0) 


ORANGE 
DRINK 


CONCENTRATE 





In dairy after dairy new Sun-Up is being called 
the ‘most delicious” orange drink ever sampled. 
The reason: more concentrated orange solids from 
top-quality Florida oranges give Sun-Up a rich, 
real orange juice flavor. Contains natural 
Vitamin C. Compare Sun-Up with other brands. 
Write for a sample, or ask for a demonstration by a 
Tropicana sales representative. You know 
Tropicana’s reputation for highest quality pure 
orange juice. Now try another Tropicana 
quality product . . . Try Sun-Up. 


| TROPICANA PRODUCTS, INC. 


Bradenton, Florida 
WORLD’S LARGEST PRODUCER OF CHILLED CITRUS JUICES 
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Creamery Package Manufacturing Company’s EFO ui 
MilKeeper is a capillary tube direct expansion cooler. ci 
The new model has a unique evaporative condenser th 
which uses external air in a closed duct system. To M 
cool the gas in the refrigerating system, water from m 
a sump is pumped over the condenser tubes. From a 
the tubes the water flows back to the sump where it sl 
is picked up by the pump and recirculated over the i" 





tubes. The stack shown in the picture consists of an 
inner and outer stack. The inner stack brings in outside 
air which passes over the wet tubes. The resulting 
evaporative action carries away heat at the rate of 
1,000 BTU’s for every pound of water evaporated. 
The outer part of the stack acts an an exhaust carrying 
away heat to the outside. No heat is discharged into 
the milk house. 





Machinery P 


& Here are twenty-two of c 
bulk tanks that represent the clea 
finest in the art of stainless ine 
steel fabrication. Exhibiting thar 
a wide range of capacities, rap 


the tanks show a rapidity bul 


The Steinhorst Model “L’” ranging in capacities from 200 
gallons to 1,000 gallons is a remote style cooler built with 
special phasis on th construction for better cleaning. 
Although the upper limit on this tank is a thousand gallons, 
larger sizes are made on special request. In addition 
to the remote type tank, with its refrigeration unit separated 
, from the tank, the company manufactures self-contained 
and semi-self-contained coolers. All models contain the same 
construction features. { 














The Girton Manufacturing Company offers a 
variety of coolers with a number of fea- 
tures. They range in capacity from 100 gal- 
lons to 1,500 gallons. Remote or self-contained 
refrigeration can be used. Channel iron frame- 
work for maximum support is utilized. It has 
measuring stick support brackets welded to the 
frame. Patented full-flooded direct expansion 
refrigeration is used. It is equipped with a 
patented lever lock valve. It has a single- 
piece, counterbalanced cover for easy clean- 
ing and direct drive agitator motor. Girton 
also manufactures a circular tank of smaller 
capacities. 
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Vacuum tanks and automatic cleaning are 
making their appearance in the field. This 
Mojonnier Bros. tank is equipped with a 
Spray-O-Matic unit which cleans automat- 
ically with a high velocity cleansing 
action. Solution is pumped through the 
unit’s head to interior of cooler then re- 
circulated through a connecting tube from 
the cooler outlet back to the Spray-O- 
Matic head. The cleaning process, using a 
minimum amount of solution, takes “‘just 
a few minutes.” One of these units was 
shown at the Dairy Industries Exposition 
in December. 


Parade 


of development in shape, in 
cleanability, in refrigeration, 
in efficiency, in compactness 
that is in keeping with the 
rapid development of the 
bulk handling idea. 


The De Laval Separator Company's entry in the bulk cooler market 
is an all stainless steel direct expansion tank in 200-, 300-, 400-, 
and 500-gallon capacities. On its stainless steel legs with square 
foot plates, the cooler is adjustable up to six inches from the 
floor to the bottom of the tank. Curved construction distributes 
the weight evenly to all milk surfaces, preventing flexing or bulging 
of tank. They are built low and compact for pouring ease and 





cleaning convenience. 





From California, the birth place of the bulk handling 
method, comes a new 800 gallon Schweitzer tank (left). 
This firm manufactures custom built farm tanks from 100 
gallons up. Largest tank manufactured to date by the 
firm is a 3,000-gallon job. Tanks are built to milk room 
specifications and are available in any size. At right is 


the “Dairy King’’ made by the Brown Eq 
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Oval in shape, it places major emphasis on pouring 
convenience. The 200-gallon model is 30 inches from the 
ground to the lip. The cooler is equipped with two-speed 
agitation, with both speeds operating from the same motor. 
The refrigeration coiling is formed by running oblong tub- 
ing, side by side, in groups of three, across the length of 
the tank with headers on each end. 


De Laval also has a full line of carbon steel 
Vinyl-coated bulk coolers, both self-contained and remote type. 
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One of the pioneers in the field of vacuum bulk 
farm tanks, Zero Sales Corporation reports 
good results with their model T-20 which in- 
cludes a splatter spray washer. The T-20 is a 
cold walled tank specifically designed to fit in 
with a pipeline milking operation. The splatter 
spray washer is automatic, controlled by a 
timing mechanism that governs the cleaning 
cycles of washing, rinsing and sanitizing. The 
agitator and impellers operate at different speeds 
according to settings on a control instrument. 
When cooling, a slow speed is in order. When 
cleaning, the action is fast in order to get the 
splatter spray effect. A study made at the 
University of Illinois found that this method of 

cl g “will result in satisfactory 
deaning and sanitizing.” 











































































The spray cooling principle is used in the Jet 
Cold cooler (left) designed and manufactured 
by the John Wood Company’s Haverly Equip- 
ment Division. Built low for greater pour-in ease, 
the cooler has capacities from 160 gallons to a 
top of 720 gallons. Listed as exclusive is a 
copper corrosion-proof water tank. Seamless cab- 
inet construction facilitates cleaning. A _ refrig- 
eration reserve protects milk during such emer- 
gencies as power failures. The Jet Cold model 
is an economy priced unit that joins the Haverly 
Deluxe cooler in the company’s line. 














A low, 32-inch-high, direct expansion cooler (right) 
with capacities up to 800 gallons is one of the farm 
tanks in the line of both direct expansion and ice 
kank produced by Jamesway Manufacturing Company. 
The unit uses a controlled freon flow through serpen- 
tine coils which make use of the bottom of the inner 
tank as a part of the cooling system. In the ice bank 
types, a stainless steel frame forces all of the water 
to run over all of the ice all of the time. Double 
controls provide a uniform regeneration of the ice bank. 
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Sunset Equip t Company offers bulk milk coolers in 11 
models and three designs. The designs are the “Low Line,” 
the “Space Saver” and the “Big Standard.” Shown here (left) 
is the “Low Line” 255-gallon cooler. The full Sunset line in- 
cludes models ranging in capacity from 155 to 735 gallons. 
“Space Saver” dels are designed for use in milk houses 
where space is limited. Both “Space Saver’” and “Low Line” 
designs are equipped with the direct expansion refrigeration 
system known as Positive Flowing Cold developed by Sunset 


Equip t Company and Whirlpool Corporation engineers. 
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The Vacooler direct expansion, vacuum bulk milk 

cooler (below) has an aut tic cleaning system 
, using two high-volume rotating balls. The same 
pump can be used to force wash the milk lines. 
The cylindical cooler has an outer surface of 
Fiberglas which resists dents, corrosion and rust. 
Other attractions are the greaseless variable 
speed agitator and fast drainage. Note side- 
opening covers. | 






















































The Pfaudler Company’s Lo-Vat bulk milk coolers 
take their name from the three lows of height, 
| maintenance and operating cost. Available in either 
remote or self-contained types, the coolers go from 
180 gallons to 250 in the self-contained group and 
259 gallons to 500 gallons in the remote group. 
Outer tank wall is heavy gauge steel with three 
coat finish. Inner tank is stainless steel. Agitator 
| is a Z-shaped blade extending almost to the top of 
) the tank that turns at 36 r.p.m. powered by a 60 
cycle, 220 volt, 1/6 horsepower motor. Legs for all 
models have a 3-inch adjustment. 


This Craft ice-bank cooler (left) features a flushing system 
designed to provide an even ice bank. Stainless steel is 
of 18-8 specifications. Its stainless steel legs are adjust- 
able in height. Each leg can support 20,000 pounds. Frame 
is 3 inch “Ship and Car Channel.” Water pump operates 
at 40 gallons per minute in connection with jet stream to 
provide uniform water spray on all sides of tank. Avail- 
able as extra equipment is the shock cooling tray, which 
channels the warm milk directly to the cold side walls of 
the tank, resulting in rapid cooling and saving in electrical 
power. 


v 


This EM-BEE bulk farm tank (above) uses direct-ex- 
pansion refrigeration and comes in sizes that run 
from 90 gallons up to a hefty 2,000. It is available 
in remote or self-contained models with either all 
stainless steel or painted mild steel exteriors. Con- 
trol bly is ted on end of tank in a water- 
tight compartment. Unique elliptical shape enables 
stainless steel coil to come in direct contact with 
milk. There is no metal to metal contact between 
inner liner and outer jacket except at lip of tank. 








Big tanks, little tanks, intermediate tanks in sizes 
from 90 gallons to 1,000 gallons make up Cherry- 
Burrell’s line of bulk farm coolers. The firm has 
both remote and self contained units as well as ice 
bank and direct expansion types. The Cherry-Burrell 
tanks use a V-shaped bottom in a rectangular shaped 
tank to produce a low rail height and quick cool- 
ing. A unique feature is the parallel refrigerant 
flow in which parallel steel channels welded full 
length carry the refrigerant along the cooling sur. 
face. In the ice bank type, full length sidewall 
cooling is used which performs both cooling and 
aerating functions. A_ strainer-distributor bowl 
spreads incoming milk along the top edge of the 
inner tank so that it flows down the cold walls 
in a thin film. Temperatures are lowered to 38 
degrees as the milk moves from top edge to tank 
bottom. Shown here is direct expansion  self- 
contained unit. 





From the State of Washington comes the Van-Vetter 
cooler with covers and bridge of double lap con- 
struction, said to be a “Van-Vetter first.” The agitator 
motor can be run at two different speeds, so that 
agitators rotate at either 20 rpm or 34 rpm. A 
valve pocket permits the outlet valve to be recessed. 
Van-Vetter checks the level of milk at three different 
places in the tank. It is called the three-point level 
check. Canadian Standards Association’s Testing Lab- 
oratories have approved all electrical features and 
have approved the application of the CSA monogram 
to the tank. 





The Dari-Kool “ice bank” type of cooler is re- 

frigerated by streams of 33 degrees F. water be 
flooding all four sides and the bottom of the 
tank. With this controlled temperature, milk heat 
is removed rapidly and the product cannot be 
damaged by freezing. The cold, moist tank side 
walls keep spattered milk in solution, which, 
according to the manufacturer, retards milkstone 
and eases cleaning. The tanks are available in 
100- to 1,500-gallon capacities. All tanks are 
electronically calibrated at the factory. It is man- 
ufactured by the Dairy Equipment Company. 
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Wilson Refrigeration, Inc., has added a milk cooling 
system using a “direct contact cold” to its line of 
bulk coolers. Models now in production are 200, 
300, 400, and 500 gallons. Larger sizes will be 
introduced later. The direct expansion cooler can be 
installed inside and the compressor outside the milk 
house so that most existing milk houses can be 
converted to bulk without expensive alterations. 
The coil design refrigeration system provides cooling 
by keeping the refrigerant in direct contact with 
the stainless steel milk cooling surface at all times 
during the cooling cycle. The cooler is shipped from 
the factory with all necessary controls. 












This is the Blackburn oval cooler from Downey, California. 
in capacities from 100 to 300 gallons and features low, over-all height. 
Blackburn tanks are available in full cold wall refrigerated or bottom 


refrigerated del The 





sizes. 


pany also makes refrigerated vacuum 
milk and storage tanks available with automatic tank washers for all 
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The Groen Manufacturing Company offers bulk tanks in nine 
different models. There are four in the 100 gallon series, 
four in the 200 gallon series, and one in the 340 gallon size. 
The Groen “Guardsman,” shown here, is designed to conserve 
space in the milk house. It is equipped with direct expansion 
serpentine cooling. 

























Added to the Solar Permanent Company’s line of 
coolers is the new 110-gallon “Milk Minder’ (below). 
The tank was designed to get maximum capacity 
per cubic foot of milk house space occupied. Among 
the features are stainless steel shells, cradle and 
cooling plate. It has “controlled flow expan- 
sion cooling” and serpentine cooling coil. A hinged 
cover provides for one hand opening. Exterior mount- 
ing for the agitator and measuring rod leave the 
inside of the tank unobstructed. Other Solar tanks 
hold from 180 gallons to 1,000 gallons. 


“ SOLAR 
Mith Minder 








Annual Bulk Tank Survey 


Number of Farm Milk Tank Installations by States as olf 
January 1, 1959 Compared to 1958: 


117,000 





vy 











1/1/58 1/1/59 Increase 
Alabama 627 899 272 
Bulk Tanks ‘aie 
Arizona 470 510 40 
Arkansas 270 515 245 
California 4,383 4,383 0 
T Colorado 540 856 316 
HE USE of bulk farm tanks monet 9 — re 
: ag Delaware 60 81 21 
continued its spectacular growth : 
during 1958 with 26,781 tanks Florida 875 972 97 
installed on American farms, ac- Georgia 775 1,384 609 
cording to a survey just completed Idaho 291 723 432 
by Dairy Industries Supply Asso- Illinois 6,486 8,290 1,804 
ciation and the National Association Indiana 2,550 3,158 608 
of Dairy Equipment Manufacturers. lowa 3,083 3,500 417 
Total farms tanks for the nation Kansas 1,212 1,604 392 
now stand at 117,877. The ex- Kentucky 2,051 2,541 490 
plosive nature of this growth is levisiona 1,150 2,250 1,100 
illustrated by the fact that 87,992 inten 1,152 1,263 1 
-a fraction less than 75 per owe Mergund 1,755 2,375 620 
of the total — were put into opera- 
tion during the three years of °56, Massachusetts 956 1,139 183 
"57 and ’58. Michigan 8,000 9,000 1,000 
Minnesota 6,000 7,500 1,500 
. . glance at the State-by-State Mississippi 300 687 387 
figures printed in the adjacent col- A . 
umns shows Wisconsin in the num- Missouri 1,862 2,651 789 
ber one position with a slashing Montana 182 472 290 
14,457 tanks. Although Wisconsin’s Nebraska 1,737 1,737 0 
total far outstrips the second place Nevada 162 153 —9 
State, which was Michigan with a New Hampshire 318 419 101 
reported 9,000 tanks, honors for New Jersey 794 857 63 
the largest number of tanks in- New Mexico 221 382 161 
stalled during 1958 go to Ohio New York 3,467 5,260 1,793 t 
where 3,250 new tanks were put North Carolina 3,000 3,850 850 
into operation during the past year. North Dakota 260 364 104 | 
Wisconsin was a whisker behind Ohio 4,500 7,750 3,250 
with a healthy 3,121 tanks. 
i Oklahoma 964 1,650 686 | 
Significant are the reports from Oregon 1,197 1,194 sai 
several former front runners where Pennsylvania 3,550 4,207 657 
= agi —. prt Rhede lsland 225 267 42 
in ~9 case ol me gon and Nevada, init: ceil 566 611 45 
a slight decline showed up. These 
hot beds of tank growth a few South Dakota 687 976 289 
years ago have apparently reached Tennessee 800 1,325 525 
the saturation point. Indications are Texas 3,500 4,525 1,025 
that in many States nearly all Utah 757 937 180 
Grade A producers are equipped Vermont 1,280 2,063 783 
with tanks. Next big step will Virginia 1,800 2,225 425 
probably be taken by producers of Washington 3,000 3,587 587 
manufactured milk. Somewhat per- West Virginia 48 61 13 
plexing is the record of New York. Wissensia 11,336 14,457 3,121 [ 
The second dairy State in the na- Wyoming 107 138 31 : 
tion in terms of milking cows and 
in terms of Class I markets ranks 
sixth in terms of farm tank num- U. S. Total 91,096 117,877 26,781 
bers. (29.4%) 
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New materials, new designs are used in 


Bulk Tank Pick-Up Trucks 


Standard Steel Works, Inc., has 
adapted the trailer concept to 
bulk milk pick-up. Use of the 
trailer frees the tractor for other 
transport duties while the tank 
is being unloaded or being 
cleaned at the plant. 


The Damrow type TS pick-up 
tank with the cabinet at the side 
is used on some of the larger 
units to transfer more load to 
the front axle. The two-compart- 
ment trunk holds the milk pump, 
hose, electric cord reel, motor 
and sample chest. Damrow also 
makes tanks with the cabinet in 
the rear and finds this to be the 
most popular arrangement and 
best suited for most tanks. 























Progress Manufacturing Company bulk 
pick-up tanker features one overhead 
door to allow immediate access to stain- 
less steel insulated chest, plastic hose, 
pump and dipper. Stainless steel apron 
on the bumper protects the plastic hose 
when it is in use. 




















Almont Welding Works, Inc., of 
Almont, Michigan, has devel- 
oped an all-stainless steel bulk 
milk pick-up tank for any make 
and size of truck chassis. The 
tanks feature a galvaneal coat- 
ing to resist rust. Two inches of 
styrofoam and cork insulation 
help maintain temperature con- 
trol. Watertight copper tubing 
covers all electric wiring, pro- 
viding protection against cable 
wear and shorting. 

















Kari-Kool truck tanks (right), 
manufactured by Dairy Equip- 
ment Company, are designed 
and built to suit the customer's 
demands. The elliptical tank has 
a low center of gravity and uni- 








form distribution of weight. It 
is fabricated from 18.8 stainless 
steel with a No. 4 finish inside. 
All sheets of steel run parallel 
horizontally for good drainage 
and strength. In the three com- 
partment cabinet, all mechanical 
equipment is mounted off the 
floor to facilitate cleaning. 

































The “Milk-King” bulk milk pick-up 
tanker by the Jacob Brenner Company 
exemplifies the compartmentalization 
of the rear end into three separate 
enclosures for the accommodation of 
equipment for three different functions: 
testing, conveying and pumping the 
milk from stationary tank to mobile 
tank to another stationary tank. 





A radical departure in design 
is represented by the “Low Lite,” 
made by the Heil Company, 
pioneer manufacturer of truck 
tanks for milk hauling. The 
strong flat sides and the flat top 
help break up surge and reduce 
side sway when rounding curves 
with a partial load. The plastic, 
Fiberglas, stainless steel and in- 
sulation form a solidly bonded 
tank. 
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An impact-resistant reinforced 
plastic tank truck has been in- 
troduced by Walker Stainless 
Equipment Company (left). Its in- 
ner liner of stainless steel and 
its outer jacket of plastic enclose 
the polyurethane insulation be- 
tween them offering a high 
degree of insulation. Mainte- 
nance is economical because the 
plastic resists corrosion. 





Stainless & Steel Products Company 
offers two bulk pick-up tank trucks, 
the Imperial and the Tudor. At right 
is the rear compartment of the Tudor. 
Outstanding feature of this compart- 
ment is that it is divided into three 
sections by two stainless steel walls. 
One section holds the hose; one carries 
the sample chest and the third houses 
the motor and pump. 








G. H. Hicks & Sons (left) offers 
a pick-up tank truck that is built 
precisely to the customer's speci- 
fications. Featured in the Hicks 
tank truck is a rear compart- 
ment of 18-8 stainless steel 
with all corners rounded on a 
1%” radius. Cradle supports are 
designed to give a low center of 
gravity and better distribution 
of the load. 





Stainless steel interiors of Portersville 
Stainless Equipment Company truck 
tanks (right) feature smooth, rounded 
corners and highly polished finish for 
easy cleaning. Another feature is the 
division of the rear compartment into 
two sections — one for the pump and 
hose and the other for the milk sam- 
ple dipper and sample box. 





Small Herds 


| Line 
- us no. Item Present system Alternative system r : 
§ 
Bulk Tanks Part 1, Annual returns per cow above \ 
feed costs ' 
1. Plant price/ewt. of milk $ 3.00 $ 4.37 
Have Produced 2. Less hauling rate/cwt. $ 0.25 $ 0.48 
3. Less marketing service fees $ — 0.25 | $ 0.05 0.53 
4. Farm price/cwt. [1—(2+3)]| $ 2.75 $ 3.84 
5. Level of production 7500 Ibs/ 7500 Ibs/ 
year year 
( 6 5 ; ’ 6. Gross return per cow (4X 5) $206.25 $288.00 M, 
Part Il. Annual expenses per cow 
7. Feed costs per cow $125.00 $145.00 
OO S 8. Cow dep’‘n., int., taxes and ins. $ 30.00 $ 30.00 | N 
Labor cost r 
e 9. Milking labor cost per month $ 17.25 $ 4.50 . 
10. Months milked 9 9 i = 
I n 11. Total for year (9X 10) $155.25 $ 40.50 ‘ 
12. Dry cow labor cost per month $ 11.40 $ 5.00 s 
13. Months dry 3 3 
14. Total for year (12X 13) $ 34.20 $ 15.00 ‘ 
y 
OWa Building costs h 
15. Silage storage and feeding $ 3.75 dime a 
16. Barns and lots $ 17.45 $ — 
17. Total building costs $ 21.20 $ 30.00 
Equipment costs 
18. Milking equipment $ 5.65 $— s 
By V. H. NIELSEN 19. Cooling equipment $ 4.80 $ — t 
20. Total equipment costs $ 10.45 S f 
Miscellaneous costs 
is 21. DHIA testing fees $ — $ 4.05 . 
HE CASUAL observer who 22. Veterinary $ 5.00 $ 2.00 ' 

‘ans the dairy marketing scene in 23. Bedding $ 8.00 $ 8.00 | 
ee eee , eget “aa 24. Breeding fees $ 6.00 $ 1.65 | 
lowa will probably first get the im- 25. Other -_ $ 10.00 | 
pression of an industry in the throes 26. Total miscellaneous costs $ 19.00 $ 25.70 | | 
of making an maportem transition 99. Teiel qunest expenses ger cow 
from a marketing system based on (7+8+11+14+17+20+26) $395.10 $286.20 
farm-separated cream to one based } 
on whole milk delivery. He will — 
notice how this transition is cre- 28. Gross income above all costs ; 
ating problems because of the keen (6—27) $188.85 $1.80 i 
competition for volume between 29. Other income credits : os 

6s 30. Total gross mgt. income 
the many traditionally small cream- (28 +29) . — | 
eries in some parts of the state, 31. Less management expenses So . $ 4.34 | 

; : ; ° , att 32. Net mgt. income (30—31) 188.8 $—2.54 
proble ms of financing the new ge her palo 15 — 
whole milk and skim milk drying 34. Enterprise income (32 X 33) $—2,832.75 $—38.10 
operations and problems of market- 
ing. But the careful observer will Sect ih. Aiasiies exstnation 
also see an industry taking its (Cash situation) 
problems in stride, adopting new 35. Cow dep‘n allowance (8) $ 30.00 $ 30.00 
aaliaaiiiieiis aed te seni dallas 36. Non-cash labor allowance 
eC niques anc » in som instances, (11414) $189.45 $ 15.00 
experimenting with some uncon 37. Bldg. and equip. allowance 
ventional methods of milk han- (17 +20) $ 31.65 a te 

. This i aiid: tien al 38. Other non-cash allowances $ — _ 
dling. This is particularly true o 39. Total non-cash exp. 
the section of lowa’s dairy industry (35 +36+37 +38) $251.10 $ 45.00 
producing the fluid milk which now 40. Net mgt. income (32) $—188.85 $—2.54 

- so 41. Return above cash exp. 
comprises between 20 and 25 per (39 + 40) $ 62.25 $ 42.46 
cent of the 6 billion pounds pro- 42. Total cash in the bank (33 X 41) | $833.75- $636.90 
duced annually in Iowa. 


DAIRY ENTERPRISE ALTERNATIVE EVALUATION SHEET* 


(Standard bench marks may be used when personal farm record data are not available) 


















































Taking a look at the bulk tank 
situation, for instance, we find that 
all the major milk markets in Iowa, 


*Prepared by J. Robert Strain, extension economist, dairy marketing, Robert C. 
Fincham, extension dairyman, production, Earl O. Wright, extension dairyman, manu- 
facturing, and Fred W. Roth, extension agricultural engineer. Cooperative Extension 
Service, lowa State College, Ames, lowa. 
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Bilt tekerst 
Bresident 


Not only does STEINHORST 
manufacture a Bulk Milk Cooler 
for just about every milk storage 
need, but STEINHORST cus- 
tom-manufactures for some of the 
nation’s largest milk product con- 
cerns. My point is this— 
STEINHORST has a tank for 
you, whether you are handling 
hundreds or thousands of gallons 
a day. 


STEINHORST manufactures 
only the top quality Bulk Milk 
Cooler. No matter what the type, 
size or model—a STEINHORST 
tank contains the same sterling 
features. Rugged but smooth! In- 
side rounded corners, and no ugly 
weld distortions in the cold section 
area. Made of heavier top quality 
18-8 stainless steel! No sag! No 
buckle under a heavy load. 
STEINHORST Bulk Milk Cool- 
ers are easier to clean—easier to 
sterilize—easier to work around. 


We are justly proud of our 
methods, and of our products. 
We, at STEINHORST, would be 
very happy to have you investi- 
gate us. Either a trip to our fac- 
tory, or a visit to our nearest 
Dealer, will convince you that 
STEINHORST offers more fea- 


tures . . . finer construction. 
Meanwhile, allow us to send you 
complete information and 
PRICES. Kindly fill out and mail 
the coupon below. 











STEINHORST BULK MILK COOLERS — 
WHEN YOUR DECISION 


l 





AS 10 BE RIGHT 








26 MODELo 10 ChOOSE FRUN 


Over 25 models of EXPERIENCED-ENGINEERED Bulk MODEL “E”. 2 (180 
Milk Cooling Tanks. Steinhorst has manufactured Farm Milk and 240) gal. sizes. Semi 





Cooling Products for more than half 
Bulk Milk Coolers have an un- 
matched VERSATILITY and 
DEPENDABILITY... 
SAFETY-DESIGNED, 
EASY to clean and EASY 
to use! STEINHORST 
Bulk Milk Coolers SAVE 
time and money! 


MODEL “LN”. 4 (300 to 600 gal.) 
sizes. Direct Expansion. Designed 
for remote refrigeration unit installa- 
tion. Cold-Retaining Fiberglass In- 
sulation Blanket. Agitator and 
Measuring Stick both made of stain- 
less steel. Sanitary pitched drainage. 
Dial-Type Thermometer. 





a century. STEINHORST Self-Contained. Finger- 
tip Control Arrange- 
ment—all controls in 
one place. Convenient, 
workable height. No 
Sag—No Buckle Con- 
struction! Sanitary Out- 
let—tank pitched for 
complete drainage and 
easy cleaning. New 
Efficiency Agitator. 
Stainless Steel Meas- 
uring Stick. Economy 
— Efficiency — Engi- 
neering—plus! 








MODEL “W”. 180 and 
260 gal. Ice Bank Models. 
New, rounded, internally- 
pitched milk liners. Stein- 
horst-Designed refrigera- 
tion. “King Size” Ice 
Reserve. ‘‘No-Clog”’ 
Water Distribution. Com- 
pletely automatic Elec- 
tronic “Sentinels”, 


‘ 
j 
4 





Po ap ap a ee ae aoe eee mana ay 
TO: BILL STEINHORST 


EMIL STEINHORST & SONS, INC. Dept. AMR-5 { 
616 SOUTH STREET 


UTICA 3, NEW YORK PLEASE SEND ME 


COMPLETE STEINHORST 
SALES AGENCY INFORMATION | 


FREE—NO OBLIGATION— | 





MY NAME: | 
ADDRESS: 








CITY OR TOWN: STATE: 





| ee ee 


The Tank urth the You Value / 





i 


Write No. 39 on Reader Service Card 
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Steinhorst| 


A GREAT NAME IN DAIRY EQUIPMENT 








UTICA, NEW YORK 
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VIKING 'SANITOR"’ 


the Key to better 
NYollicel aan a eliileliate 








These sanitary pump parts form the 
key, which opens the door to better 
pumping, since they will do two 


things for you 
















1. They will deliver liquids and semi- 
quids in a smooth, even flow, in 
the amount you want. There is 


no spasmodic, aerated delivery 


2. They make sanitary pump disman 
tling, cleaning and re-assembling 
simple and easy No tools re 
quired. Just smooth, rugged parts 
without splines or threads in 



















pumping zone 


For complete information send 
today for Catalog F. L. 


VIKING 


pump company 
Cedar Falls, lowa, U.S.A. © 
in Canada, it's ‘‘ROTO-KING’’ pumps 
Offices and Distributors in Principal 
Cities. See Your Classified 
Telephone Djrectory. 


Write No. 40 on Reoder Service Cord 
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except Des Moines, now are re- 
ceiving all or nearly all of their 
milk from bulk tanks. The conver- 
sion was pioneered in the Iowa 
City-Cedar Rapids market less than 
10 years ago and is in steady 
progress in the markets where it 
is not already completed. The pro- 
ducers in the Des Moines market 
have just initiated their program of 
conversion. 


But the use of bulk tanks for milk 
cooling in Lowa is not limited to 
fluid milk producers. More than 
a dozen creameries are receiving 
part of their manufacturing milk 
from dairy farmers who are using 
bulk tanks. Some of these qualify 
as Grade A producers and manage 
to sell part of their milk as Grade 
A milk through their local coopera- 
tive association. More and more of 
these opportunity sales of bulk fluid 
milk are outside the state. The 
trend in out-of-state shipments of 
milk from Iowa is apparent from 
the table below. It has undoubt- 
edly been helped by the easier han- 
dling and greater mobility of bulk 
tank milk. 


BULK GRADE A MILK SHIPPED FROM IOWA 


1956 21 million pounds 
1957 45 = “i 
1958 100 7 o 


The conversion to bulk milk 
tanks in Iowa may eventually slow 
down because of the predominance 
of small producers. The average 
herd size is still only about 10 cows, 
and less than 5 per cent of the 
farms in Iowa derive half or more 
of their income from the sale of 
milk. Hence many farmers hesitate 
to take the decisive step of invest- 
ing in bulk tanks, new milk houses 
and milking parlors unless they are 
certain they will stay in the milk 
business for a number of years. 
Many dairy farmers faced with the 
need for conversion to hold their 
markets may contemplate quitting 
dairy farming altogether, but even 
for those the new milk handling 
techniques such as.bulk tanks and 
pipeline milking have offered an 
opportunity to stay in the dairv 
business. This opportunity is the 
so-called cow pools of which one 
in Meservey, Iowa has been in 
operation since last August. Two 
(near Waukon and Fort Madison, 
respectively) are under construction 
and several others are in the plan- 
ning stage. 
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The only difference between a 
large dairy farm and a cow pool is 
that in the cow pool the cows are 
owned by a number of farmers (or 
others perhaps) who individually 
contract with the operator of the 
cow pool for the housing, milking 
and feeding of their cows during 
the lactation period and for the 
handling and marketing of the milk. 
The contracts are generally for a 
three-year period but vary slightly 
in their terms. One charges a flat 
fee of $30 per cow per year payable 
in advance of each year and allo- 
cates expenses for bedding, labor, 
electricity, veterinary services and 
overhead equally among all the 
cows. Feed is charged against each 
cow in accordance with her pro- 
duction and feeding record. A man- 
agement fee of 5 per cent of the 
net income of all cows in the pool 
is prorated among all the cows and 
charged on a per cow basis. A 
record is made of the production 
of each cow and the milk is sold 
by the operator of the pool. The 
difference between the income and 
expenses of the cows of each owner 
is paid monthly to the owner. 


Another contract stipulates a flat 
fee of $150 per cow per year to 
cover the expenses of labor, build- 
ings, equipment, utilities, manage 
ment and overhead. The expenses 
for feed, bedding and veterinary 
fees are deducted on a per cow 
basis from the income from milk. 
The cow pool operators demand 
veterinary certificates for each ani- 
mal before it can enter the pool 
and require the owner to take the 
cow back if she becomes diseased 
or does not produce enough milk 
to cover her feeding and bedding 
costs. Transportation of the animals 
to and from the pool is assumed by 
the owner of the cows. 


The cow pools have come into 
being mostly by the initiative and 
imagination of a few men who have 
sensed a business opportunity in 
this operation. Basically the idea is 
good. The two factors which have 
spurred the interest in cow pools 
in Iowa are (1) the relief from milk- 
ing chores and (2) the possibility 
of producing and selling fluid milk 
at Grade A prices without having 
to invest in milking parlors, milk 
houses and milk handling equip- 
ment. The first factor is important 
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A bona fide case history of interest to every dairy using Pure-Pak containers 


Pre-dawn dash by International Paper 
salesman pulls dairy through emergency 


r was still dark outside when International Paper 
] salesman Ed McNulty rolled out of a warm bed 
last October 27th. Deerlick Dairy in Delaware, 
Ohio, needed a special supply of Pure-Pak con- 
tainers that very evening. 

Mr. McNulty was taking no chances—he was 
going to deliver them himself. Ed drove 177 miles 
from his home to International Paper's Youngstown 
plant where plates had been rushed onto the 
presses. Within an hour, containers were coming off 
the gluing machine. 


Early that afternoon, McNulty was back on the 
road with an emergency supply of 10,000 con- 
tainers—more than enough to tide the dairy over. 

When you order from International Paper, you 
know your containers will be there when you need 
them. In the past 10 years, no dairy has ever been 
forced to shut down due to a shortage of Pure-Pak 
containers from International Paper. 

It’s service like this that makes leading dairies 
say: “International Paper is your most dependable 
source of supply !” 


WEx-Cell-O Corp 


Single Service Division I NTE R N AT ! @) N A L PA p E R New York 17, N.Y. 
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in an area where dairying on most made an attempt to construct an cows eventually are operating, the 
farms is subordinate to other opera- evaluation schedule which can be competition for markets will be- 
tions such as crop farming or beet used by dairy farmers who contem- _—_ come fierce and some of the milk 
or hog feeding. The second factor plate placing their cows in a pool. may have to be used for manufac- 
is important because the milk from Copies may be obtained from Ex- turing. Significantly, the cow pool 
the one cow pool in operation so tension Service, lowa State College, contracts, though promising Grade 
far has been marketed for fluid use. Ames, lowa. A standards of operation, do not 
The projected pools presumably Farmers who cannot find a suit- guarantee Grade A prices to the 
have good prospects of selling at able outlet for the labor saved by cow owners. So far, however, this 
Grade A or blend prices in such not milking cows may not be at- has been a major attraction. 
markets as Kansas City and St. tracted by cow pools. For some If cow pools prove successful 
Louis. Cow pools, therefore, look farmers the added leisure will be as fluid milk supplies and become 
tempting to many lowa farmers the suitable outlet. For others, widespread they may weaken still 
now selling farm separated cream a suitable outlet for the labor further the position of the local 
or manufacturing milk and some saved may require more capital cooperative creameries and milk 
have already tried it. investment for hog, beef or poultry products plants which now receive 
Despite the apparent advantages, enterprises. their milk from the small producers 
the individual farmer may still wish Effect on Processors who are potential clients of the 
to evaluate his situation carefully What effect will cow pools have Cow pools. They may also afford 
before he lets his cows go to a pool. on milk dealers and local dairy serious competition for established 
He must consider such items as the produce plants? The experience fluid milk producers. Some cow 
possible decrease in production per so far indicates considerable in- pool operators are planning to ex- 4 
cow, possible faster depreciation of terest on the part of milk proces- tend their operations to provide 
the animals, the absence of his sors. Obviously a few large sources care of dry cows also. Under such 
own management skill, the danger of milk supply simplifies the pro- a system non-farmers would also 
of contamination with infectious curement problem even if these are have an opportunity to invest in 
diseases such as mastitis and the some distance away from the plant. dairy cows and place them in cow 
alternate use of his labor, roughage So far most of the milk from one pools for production. Because of 
crops and buildings. Nobody has lowa cow pool has found a ready these possibilities some observers 
had much experience with cow outlet and the prospects for the regard cow pools as a menace to 
pools so far, but some Extension others seem good. If a dozen or established dairy farming and dairy 
workers at Iowa State College have more cow pools averaging 1,000 (Please Turn to Page 149) 










oth, Hlavortul 
N Buttermilk 


yi Want a proven idea for smooth-bodied, full- 
flavored buttermilk every time? 











Use nonfat dry milk to fortify serum solids 
to 11% or as the sole source of serum solids. 
You get a quality of buttermilk that is uni- 
formly high, with a flavor customers like. 





Enjoy the advantages of nonfat dry milk. It’s 
easy to use. Easy to store. Economical, too. 


Nonfat Dry Milk 


Get the facts Write Dept. AM-12 
AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street © Chicago 1, Ill. 
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Either one! Wilson has the best of both . . . the Wilson 
WATCHMAN ice-bank unit or the all-new Wilson MILK- 
GUARD direct-expansion tank. Now, with both types of 
coolers, Wilson answers the needs and problems of all your 
producers. From 100 to 700-gallon capacities — to fit all 
sizes and shapes of milkhouses. 

And Wilson helps you sell, providing powerful new edu- 
cational helps, color slide films, “short course” for farmers, 
financing program and a trained Wilson man to assist you 
in the field. 

Service? . . . practically none is needed. But the exclu- 
sive Wilson WATCHMAN Drop-In Refrigeration Unit 
makes service fast, simple and foolproof—if ever necessary. 
h Choose big-capacity Wilson coolers. 

ks Your best buy... by all 
standards of measure. 






a 


Wilson WATCHMAN 


ICE-BANK COOLER 


As advanced in performance as in design. Exclusive Wil- 
son WATCHMAN Drop-In Refrigeration Unit can be 
replaced in minutes. Simply lift out the old unit and drop 
in the new one. An emergency Watchman replacement ~ 
unit is always on hand at your nearby Wilson dealer . . . ~~ 
security for your milk supply. ™ 
Glacier-Spray system cools instantly — never freezes 
milk. Magic Mist on inner tank wall prevents the forma- Wilson MILKGUARD 
tion of bacteria-breeding milkstone . . . insures quality milk 


and makes cleaning easy. Cabinet finish in plasticized white DIRE CT-E XPANSION 


Dupont Dulux or all 18-8 stainless steel. Cabinet pro- 


tected by 10-year warranty (optional). COOLER 


Now, a new line of direct-expansion coolers built to the 
same high standards of the Watchman ice-bank cooler! 





ill- : N Wilson’s exclusive, new, flat cooling plates, introducing 
“Wide-Contact Cold” provide a larger, more efficient re- 
frigeration surface than was thought possible in direct- 

ids acska expansion units. Remote refrigeration unit permits tank 

standards installation in small or odd-shaped milkhouses. All-stainless 
ds. steel cabinet. 












Wilson Refrigeration, Inc., Smyrna, Delaware AMR-5 
A Division of Tyler Refrigeration Corporation 


Rush information on: 
] Bulk Milk Coolers © My milk plant is going bulk 


C 
CL) Can Coolers C] Have trained Wilson man contact us 


I nvenracectensicesentexcetsssvenssicennsebnapniateisgninabnes dassencncocosesesossecssonobinsesasesosesseseos : 
Company isotnidetewansh 


WILSON 
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LIGHT WEIGHT—MORE PAYLOAD 
— Many hundreds of pounds lighter 
than a stainless steel tank of simi- 
lar capacity. You haul profitable 
extra gallons at no more cost, be- 
cause new design and molding 
techniques eliminate deadweight. 


UNMATCHED ECONOMY — 
FRIGID-LITE plastic stands up 
to extreme temperature changes 

. . can’t rust, rot or corrode ever. 
Damage can be repaired quickly 
and easily in far less time than a 
steel tank. 


SUPERIOR ROAD PERFORMANCE 
— GREATER SAFETY — Radically 
different shape lowers the center of 


FRIGID-LITE is a Heil trademark. 


The new designs are com 
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gravity .. . provides greater stability 
over the road. The popular 1,850- 
gal size is 12 in. lower and has a 
6!4-in. lower center of gravity than 
its steel counterpart. The 2,000- 
gal is 1114 in. lower and provides 
a 64-in. lower center of gravity. 


EASIER, SAFER CLEANING ... 
MORE SANITARY— The stainless 
steel liner has a 2-in. knuckle radi- 
us in all corners. More than 84 sq 
ft of flat platform surface provides 
the ultimate in safety for in-place 
or manual tank cleaning. 


BETTER INSULATION—FRicID- 


LITE forms a perfect vapor seal— 
no air or moisture can get through 





ing from eS ee ase 








to the insulation to reduce effi- 
ciency. This is the most effective 
insulation ever devised for bulk 
milk pick-up tanks. 


STRONGER THAN STEEL—Exclu- 
sive Fricip-LITE construction fuses 
reinforced plastic, insulation and 
stainless steel liner into a solid 
bond in a single molding operation. 
Five years of experience proves re- 
sistance to damage in accidents is 
far better than steel— because, 
pound for pound, it’s twice as strong. 


FASTER UNLOADING—New de- 
sign has V-bottom for fast, com- 
plete unloading of milk . . . and 
cleaning solution drains faster, too. 
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S OF POUNDS LIGHTER! 
SSS 


New rectangular design lets you 
haul bigger payloads 
at lower operating costs than ever before 





A technological advancement in the molding process of Heil plastic farm 
pick-up tanks has resulted in a new concept of shape, safety, lower center 
Fi. of gravity and light weight at no more cost than conventional steel tanks. 


ik | In its long years of service to the dairy industry, The Heil Co. has 
pioneered many advancements, but none has surpassed the significance of this 
new pick-up tank. For every milk hauler, it offers advantages that are 
“ unmatched by any tank on the road today. Your Heil representative will be 


es 

id | proud to provide all the details of sizes from 1,850 to 3,000 gallons. 
id 

n. All three rear cabinet compartments have rounded 


e- corners ... and all equipment is off the floor. 


THE HEIL Co. 


Milwaukee 1, Wisconsin 


Factories: Milwaukee, Wis.; Hillside, N. J.; 
Lancaster, Pa.; Modesto, Calif. 


RE 
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Prof. Lucas Answers Some 


Questions Patrons are Asking 


About Bulk 


By P. S. LUCAS 


HE MANAGER who doesn't 


heed complaints of his patrons is 
headed for trouble, especially if 
the comment is constructive. It is 
well to correct any errors or 
misunderstandings as they happen 
rather than to let them accumulate 
until they reach an explosive state. 
Too many men take too little inter- 
est in the welfare of their patrons 
who are, after all, responsible for 
the well-being of the plant they 


ihanage, 


In the first case to be considered, 
the manager may be ignorant of 
the advice he should have given 

in particular, if bulk handling is 
just being started. Almost half of 
the producers for this creamery 
complain that they 
tank too 


Considering the cost of a tank, the 


purchased a 


small for their needs. 


Handling 


Once the comparatively new system of bulk handling of 
milk has been inaugurated, a plant manager’s problems 
are not eliminated even if they are considerably 
alleviated. He still has his patrons and patrons are 
people. Some of the observations, comments and complaints 
of milk patrons have been lumped together and answered 


in the following article 


producer is reluctant to buy a size 
larger than for his immediate needs. 
It is the duty of the creamery 
manager to stress to him the pos- 
sibilities of the future and to add 
somewhat to the farmers’ vision. 

In the first place the bulk tank 
efficient for cooling milk 
that it is unnecessary 


is so 
to gather 
milk oftener than every other day. 
In the cold winters of the north, 
a longer hold than two days might 
be necessary on a few occasions. 
Then the farmer should consider 
the possibility and probability of 
enlarging his herd. Certainly the 
trend is toward larger herds as it 
is toward larger farms. The thought 
behind this trend is, of course, the 
increase in profit through greater 
efficiency of labor and lower cost 


of production per unit. 


The cost of a tank is not directly 
proportional to its size. A tank ol 
700 gallons capacity does not cost 
seven times as much as a_ 100 
gallon tank, but only two or three 
times as much. Some patrons, own- 
ing small herds, such as 15 cows, 
perhaps should buy no tank at all. 
If they do, they will receive more 
for their milk than if sold in cans, 
but even at that the expense may 
not be justified by the extra cash 
received. To be justified, the inter 
est on the money invested in the 
tank, over its life, should be less 
the money paid extra over can 
price during the life of the tank. 
Savings in labor, space, man 
power, cost of transportation, and 
loss in spoilage should also enter 
into the calculations. The manage 
should explain these matters to the 
producer, for the latter is all too 





RIDAK 








RIDAK GASKETS .. . 
Made by gasket craftsmen. 
Accurately fabricated. 

Top grade pure manila paper. 
Standard .035” thicknesses. 


LAFLEX GASKETS . . 


Same sizes as Ridak gaskets. 


(Use Ridak numbers — specify Laflex). 
@ Recommended for trouble spots where 


stronger gasket is needed. 


Special sizes and shapes 
supplied on order — 48 


SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


Reference Table for Ordering New RIDAK Pump Gaskets 


GASKET GASKET SIZE | EQUIPMENT USED ON | 
NO. Oo. D. x I. D | WAUKESHA 

10BB 7Vex4s, —  5%gx3; | No. 10BB Pump 

25BB 9Sx6% — 734x444, No. 25BB Pump 

25A 8 x52 - 6144x3%q No. 25 Std. Pump 

55BB 142x9V2 — 125¢x75%e No. 55, 100 and 125BB Pump 
125A 11%ex8Ve — 97%/gx6Ve 55, 100 and 125 Std. Pump 

| 466A 6Vax4e — Sayx3 


No. 10 Std. Pump | 


Reference Table for Ordering Gaskets for Sanitary Fittings 


hour delivery. GASKET DESCRIPTION r 
Standard si I Flat Seat Fitting Narrow Flange 75 
ogg tans wouemty 38 Bevel Joint Fitting Standard Flange 1001 

Bevel Joint Fitting Wide Ficnge 4 


Fitting Size and Gasket Numbers 
172” i 21/72’ >” 4” 
1505 2005 2505 3002 4005 
1501 2001 2501 | 
1502 2002 | 2502 | 3001 4003 


BOONVILLE MANUFACTURING CORPORATION 


3001A 4002 


Boonville, New York 
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. and body that boost sales... 





OPECIFY 
KRAFT 





7 CHOCOLATE 
) POWDER 


Kraft starts with the finest grade cocoa 
and quality sucrose. These ingredients are 
blended with Kraft’s own specially proc- 
essed stabilizer. Unlike other manufactur- 
ers, Kraft makes chocolate powder only 
in small batches. A sample is tested from 
each. This care produces a finished product 
of unmatched quality. 

Also, Kraft technicians will work with 
your production men to make sure the 
quality of your chocolate milk or drink is 
always uniform. 

Finally, Kraft backs you with sales 
boosting promotions. Your Kraft salesman 
has a file of case histories that demonstrate 
what this combination has done for dairies 
across the country. He’d welcome the op- 
portunity to show you what Kraft can do 
for you. Call your nearest Kraft branch 
or division office today. 

KRAFT FOODS Dairy Service Division 


New York, Chicago, San Francisco and 
Garland, Texas. Branches in principal cities. 
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apt not to consider all the factors contamination. It may be removed spots, like milk stone, add up to 
involved. by washing the tank once a week increased contamination. 

with organic acid cleaners, which 
the plant can well carry for the 


~ 


In addition to every-other-day 
pick-up, and herd enlargement, the 
tank must be large enough to hold 


The milk tank truck may cause 
the same dissatisfaction as the bulk 


convenience of the producer. En- ' ; 
tank and for the same reasons: it 


product during the months of peak competes of the sanitizing at is frequently purchased too small 
production. Most of the tanks used the tank with 100 ppm of chlorine in size. The milk tank truck can 
in the Middle West range from 250 should be a recommendation. This be a source of profit to both pro ! 
gallon size to 400 gallons. Life of ens relia be done by brush ducer and processor, for although 
a tank is conservatively estimated or by fogging but not immediately it will cost four to five times as 


after washing — just before adding 


much as a can truck, it is still an 
milk — and the tank should not be ; ‘ 
A second comment from pro economical means of transporting 


chee ; : rinsed after the sanitizer is drained. 
ducers is directed at the inspection 


service of the city and state. The 


as 15 years. 


= ; milk. For the ordinary length route, 

Chree gallons of solution is suffi- os ni ; 

ie charging 25 cents per hundred- 
cien r the purpose. 

latest has been the requirement . 3 ~ ee weight, the tank truck can return 





that tanks be placed two feet from Some tanks of milk are given too a good profit per year over ex- 
walls. When the tanks were in- much agitation. This may result in penses. Charges for hauling may 
stalled two and one half years ago, churning. Not only is the test in- be calculated by adding together 
the requirement was i te accurate but an inferior bottle of the distances required to pick up 
Naturally such a change in regula- milk results. each producer's milk. By keeping 
tions is irritating. There is little Cleaning Practices a record of all costs of hauling, 
the plant manager can do, except Poor cleaning practices are often such as labor, gasoline, oil, tires, 
in the way of moral support such noted when farms are inspected. insurance, ete., the cost per mile 
as perhaps suggesting that the Cleaning of the gate or valve of is determined. The charge per mile 
new regulation apply only to new the tank is so often neglected. Too may be made for those customers 
installations. many producers will not pull out located half the distance of the 

From the standpoint of the dairy the plug and give this, as well as complete route and a higher or 
plant, producers allow milk stone the valve housing, a thorough lower rate for those living at greater 
buildup through careless cleaning. scrubbing. That portion of the tank or lesser distances than half the 
Of course, this stone with its laby- above the milk level is frequently route length. This requires the 
rinthine structure provides lurking found to be splotched with dry driver to make out a daily main- 
places for bacteria and, therefore, milk caused by splashing. These tenance chart. 





HERE’S YOUR OPPORTUNITY TO EXHIBIT 
DURING THE MOST FABULOUS PERIOD OF THE YEAR! 


9 GREAT DAYS 


§ DAIRY Nxt O01 @) De UP. 6 a Ol) LO) 
AND COUNTRY FAIR 


December 26 through January 3, 1960 
at the NEW YORK COLISEUM 


BE AN EXHIBITOR...Let your display booth create top consumer interest in your prod- 


uct, your business...reach the greatest number of people! 


IT’S THE BIG, COLORFUL SHOW 
DEDICATED TO THE DAIRY, ICE CREAM, POULTRY, 
CATTLE, LIVESTOCK, FARM AND FOOD COMPANIES! 


Open to the Public, with Special Trade days 
RESERVE YOUR BOOTH(S) TODAY...Minimum size 10’x10’ ($5.00 per square foot) $500.00 
WRITE ...WIRE...PHONE TODAY 


DAIRY and FOOD EXPOSITION and COUNTRY FAIR 
9 East 47th Street, New York 17, N.Y. * Plaza 3-9180 
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Ze AUTOMATION 


THAT'S WHY 


Zow 


is FIRST CHOICE 
OF 


PROGRESSIVE 
DAIRYMEN 





ZeAO —THE TANK 
WITH A FUTURE—FOR 
EVERY DAIRYMAN! 


Note that the basic ZERO T-20 
COOLER is engineered so you can 
easily add labor-saving equipment as 
you enlarge your herd and need it — 
according to these four methods: 


ey 1. YOU CAN START WITH A 


chin ZERO AS A POUR-IN. Ideal for 


ay, small herd. Round design 
enables you to stand close to 
- strainer — easing lift and low- 


ering pouring height. 

2. USE WITH ZERO SUPER- 
STRAINER. Does away with lift- 
ing of heavy pails. Uses 
vacuum — Nature's own way 
—like sucking milk through 
a straw. Draws pail of milk 
into cooler in approximately 
30 seconds. Saves cost of pour- 
in strainer. 


3. USE ZERO COW-TO-COOLER. 


—, Milk flows direct from cow 


ma to cooler, under vacuum. No 
need to buy and wash extra 
equipment with a ZERO T-20 
Vacuum Tank. 


at right. 








‘spat TER: SPRAY 
‘WASHES COOLER al 
AUTOMATICALLY a ae 


“| CHOSE A ZERO BULK TANK 


FOR ITS AUTOMATIC WASHING AND 
MANY OTHER ADVANTAGES” 


— SAYS JEROME COPLEY of Wellsboro, Pa. 


“I believe the future of a dairyman is very bright for those who keep 
good cows, feed plenty of first quality forage, use labor-saving machinery 
and keep accurate books. To follow the above rules, I have purchased 
a ZERO tank. 


“I chose a ZERO for these reasons: First, a vacuum tank for its many ad- 
vantages. Automatic Washing, suction to draw the milk into the tank. Its 
strength, economy and minimum space required. ZERO is surely the tank 
of and for the future. I recommend it.”—Jerome Copley; Wellsboro, Pa. 


ZERO automation is an exciting, 
new, labor-saving system that’s ¢="""=""="SSe=e. 
attracting international atten- 4 iF REE BOOK! 


tion. It’s saving dairy farmers 1 Tells How to Make More 


countless hours of tedious carry- ; ne Se 


ing, lifting and clean-up. Write 4 ZERO T-20 BULK MILK 
H . COOLERS. Includes dimen- 

for full information about the § [OR'EnS gises of difference 
ZERO T-20 VACUUM AUTO- sa ZERO Coolers. Shows 
Ow easy it 1S to Slide an 

MATIC BULK MILK COOLER § fic the round ZERO tank into 
—and name of your nearest 4 your milk house. Write for 


Paes ' this FREE Book today! 
ZERO dealer — today! ZERO SALES CORPORATION 
684-R Duncan Ave. Washington, Mo. 


Zow BULK MILK COOLER 


T-20 










gk 4. USE WITH DIRECT MILKING ty y¥ VACUUM —with SPATTER: SPRAY 
Sap SYSTEM AND SPATTER-SPRAY 4 nm — Nature's 
>. Lam AUTOMATIC WASHER. This is u MA Own Way AUTOMATIC WASHER 
tm ZERO automation described 
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Some Wholesale Commissions Reach | 


$20,000 Annually in St. Louis Market 





From time to time we encounter reports of commissions paid 
to wholesale routemen that border on the fantastic. We have known 
of such cases in Chicago and Minneapolis. Printed below is the 
story of an extreme case of large wholesale commissions that moved 
Pevely Dairy Company of St. Louis to take legal action. 


Commissions of this size are attributed to a number of causes. 
Sometimes, as alleged by Pevely, they are the result of union efforts 
to price wholesale deliveries out of the market. Sometimes they 
ere the remnant of incentives offered at another time under different 
conditions in order to stimulate driver salesmen to go after whole- 
sale business. Whatever the reasons, the size of the income that 
they produce is one of the marvels of the industry. For the fortunate 
few who enjoy the bonanza, it is like having a money-making 
machine in the cellar —only less trouble. Of course, money isn't 
everything and the big wholesale commissions must be measured 
against the satisfaction that the lower paid retail driver gets in 
being of service to his customer. Wonder what those fifty-dollar-a- 


week non-union wholesale drivers in Memphis think of the deal. 











FEDERAL judge in St. Louis 
has under study testimony 
and exhibits presented in 

the recent hearing of a lawsuit 
brought by Pevely Dairy Company 
of St. Louis against a Teamsters 
Union local — because some of the 
dairy’s milk truck drivers are being 
paid up to $20,000 a year. 


then took the matter under advise- 
ment. 

Pevely is asking Judge Weber to 
issue an injunction that will prevent 
Local 603 from enforcing two sec- 
tions of its present contract with 
Pevely. 

The dairy contends these sections 


were designed by Local 603 to 


rather than its own employees to 
deliver some of its milk. 


Sherman Anti-Trust Act 

The basis for Pevely’s request 
for an injunction is its contention 
that the restrictive provisions in the 
Local 603 contract violate Section 
I of the Sherman Anti-Trust Act. 

Pevely now maintains approxi- 
mately 60 wholesale milk routes, 
each serving stores in a particular 
area and each with a regular whole- 
sale store milk truck driver. In the 
12 months of the year July 1, 1957, 
to June 30, 1958 — the second yea 
of the present 3-year contract with 
Local 603 — 
received $91.22 a week for a 5-day, 
15-hour week, or $4,743 a year. 


each of the 60 drivers 


Each also received $310 in wel- 
fare, pension and severance fund 
benefits. 


In addition, these 60 drivers who 
deliver milk to Pevely Dairy’s store 
customers received for the July 1, 
1957, to June 30, 1958 year, a total 
of $425,491 in “commissions.” 


These “commissions” and how 
they are determined is the subject 
matter of Article 14 of the contract 
between Local 603 and Pevely—one 
of the two articles that Pevely 
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bre 
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Defendant in the lawsuit is Local “limit competition and to fix and : sna 
603, Teamsters Union. Pevely’s maintain non-competitive prices” claims violates the Sherman anti- the 
plant and truck driver employees on store-delivered milk. The dairy trust - because it Linde designed tak 
belong to that local. The case was also is objecting to a provision in and intended to limit competition anc 
heard without a jury by Federal its Local 603 contract that bars it in selling milk to the public through vol 
Judge Randolph H. Weber, who from using independent contractors stores. Sp 

$20,000 a Year she 

Pevely Dairy’s Exhibit No. | in Dir 

Model CASE COUNTERS its plea for an injunction against wic 
Local 603 consisted of a statement AC 

100% ACCURATE © LONG LASTING of the basic wages and commis h.p 

— RUSTPROOF — sions paid one of its store delivery Mc 


truck drivers, L. J. Hagler, for his 
SINGLE dial counters — DOUBLE dial counters wask tn 2087. ta Gat wor. Mi 
PREDETERMINED counters at al é ibeteics eeaeniaha 
MECHANICAL or ELECTRICAL counters. Hagler earned $4,700.73 in basic 


Counts wages, including a three-week va 

















coses on = s STEPHEN J. LEWIS ENGINEERING CO. cation with full pay. He also earned 

oe, 215 BUTLER ST. — DEPT. R.— BROOKLYN 17, N. Y. $15,322.83 in so-called “commis 

. sions,” including those he received 
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The Senior Milkman 


SR TAIRY PRODULIS™ Z| 
For All Food Stores! 


( 


The Senior “Automatic Milkman” increases 
dairy product sales and eliminates the costly 
problems of “out of stock’ and frequent 
deliveries. Keeps products fresh for a long 
period and greatly reduces bulging. Eye- 
level display boosts sales of chocolate milk, 
buttermilk, orange juice and other impulse 
items now lost in dairy case. Specifications: 
Designed for quart and half-gallon cartons, 
all types; Machine is 69%2’’ high; 34'2’’ 
wide and 27’’ deep. Electrical system: 115 
volts single phase AC, 60 cycles, 6 amps. 
Refrigeration: 3 h.p. Tecumseh sealed unit, 
thermostat control. Mounted on roller bearing 
casters. 








The Junior Milkman 
Opens New Outlets! 


b 


The Junior ‘Automatic Milkman” can put your 
brand in outlets which have never before sold 
dairy products. Dairies are finding bakeries, 
snack shops and delicatessen stores welcome 
the Junior ‘Automatic Milkman” because it 
takes up very little space and increases sales 
and profits. Open new outlets! Increase 
volume. Get a Junior “Automatic Milkman”. 
Specifications: Three shelves, 36 quarts per 
shelf. One half-gallon shelf if desired. 
Dimensions: 59’’ high; 21’’ deep and 27”’ 
wide; Electrical system: 115 volts single phase 
AC, 60 cycles, 3.9 amps. Refrigeration: 1/5 
h.p. Tecumseh sealed unit, thermostat control. 
Machine is mounted on roller bearing casters. 


For complete details write or call 


Lisplay-O-Matic. Ime. 





P. O. Box 851, Bradenton, Florida 
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Have you received 
this NEW dairy 
efficiency kit? 


ls 


Efficiency 


New—just off the press—a dairy 
efficiency kit that illustrates the many 
ways dairies save money and increase 
production and efficiency with mod- 
ern plant layout and equipment. It’s 
“must” reading for every dairy exec- 
utive. Send for yours today! 


LATHROP PAULSON COMPANY 


2459 W. 48th St. - ago 3 


Pallet/Dolly Loaders and Unioaders 

Casing Machines + Bottle Conveyors 

Case Stackers and De-Stackers + In-Floor Conveyors 

Belt, Telescopic and Gravity Conveyors * Conveyor 

Doors’ + Over-Floor Conveyors + Traffic Guards 

Case Washers + Case Selectors * Can Washers 
Case Accumulators + Tank Washers 
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for deliveries made by a special 
driver during the three weeks he 


was on vacation. 


Mr. Hagler’s total 1957 earnings 
all in strict accordance with the 


terms of the contract with Local 
603—were $20,023.56. In addition, 
the dairy paid Local 603 a total 
of $309.60 to cover Mr. Hagler’s 
welfare, pension and severance 
fund benefits. 


$2,289.35 for 8 Days 

Pevely’s Exhibit No. 2 described 
a route that covers an area about 
4 miles long by 2 miles wide. There 
milk 
in that area who are supplied by 
Pevely —and three supermarkets 
buy 60 per cent of the total milk 
delivered. The truck driver for this 
route is Daniel L. Gimpel. 


are 16 wholesale customers 


Last August, Mr. Gimpel took 
the three-week paid vacation to 
which he is entitled. He worked 
only 8 days that month. A vacation 
milk to 
wholesale customers on that route 


route foreman delivered 
while Mr. Gimpel was on vacation. 

Under its contract with Local 
603, Pevely Dairy paid Mr. Gimpel 
both his basic salary of $427.87 
for the full month of August, 1958, 
including his 3-week vacation pe- 
riod, and $1,861.48 in 
sions” — all that was due on both 
the milk delivered in August by 
Mr. Gimpel. His total earnings for 
1958, 


“commis- 


8 davs of work in August, 


were $2,289.35. 

Pevely Dairy’s manager of whole- 
sale milk sales is Raymond G. 
Kuhn, who has held his position 





BLACKBURN 
OVAL TANKS 
increase your milk profits! 


... How? By saving labor and trans- 
portation costs, and by eliminating 


loss in milk weight or butterfat! 


Blackburn custom-engineered bulk milk 
tanks pay for themselves during the first 
months of operation. Then their higher 
quality and longer life pay off in extra 


profits for you. 


Write today for full information about Blackburn 
milk-handling equipment and for the name of our local 
representative. Ask for Brochure EH-58. 


BLACKBURN 


Stainless Steel Products 
9744 FIRESTONE BLVD.* DOWNEY, CALIFORNIA 
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As modern as tomorrow, Blackburn Oval 
Tanks feature minimum over-all height 
for more efficient operation. Bottom- 
refrigerated or full cold-wall refrigerated 
models available in all sizes from 100 to 
3000 gallons capacity. Automatic controls 
are enclosed 





for the past 22 years. He is paid 
a salary of $15,000 a year. Another 
Pevely exhibit showed the basic 
wages and “commissions” paid the 
dairy’s 10 highest paid wholesale 
store truck drivers in the half-year 
of January through June, 1958. 


Their 6-months’ earnings varied 
$9,888.56 
Mr. Hagler, the driver who earned 
more than $20,000 in 1957 — to a 
low of $7,126.20. All but two of 
the top ten drivers earned more 
money in than 
Mr. Kuhn. The average earnings 
for the ten for half a 
$8,208.19. 


from a high of paid 


those six months 


year was 


In basic wages, the home de 
livery milk truck drivers have main- 
tained the same relationship with 
the wholesale store drivers as pre- 
vailed in 1939. The home delivery 
driver still makes $1 a week less. 
He is now paid $94.22 a week 
(45 hours) as compared to $95.22 
a week (45 hours) for the whole- 
sale store driver. The two classes 
of drivers are entitled to identical 
welfare, pension and severance 
fund benefits. 

In that half-year period, the aver- 
age combined basic wage and com 
Pevely’s 60 wholesale 
store truck drivers was $5,848.30. 
The average for Pevely’s 186 home 
$2,669.84. 


wholesale 


mission of 


delivery drivers was 


The 


Ww hose 


average driver, 


route consisted of a com 
paratively small number of store 
customers, took home 119 per cent 
more than the average retail milk 
driver whose truck moved door-to- 
door in residential neighborhoods, 


with a delivery at each stop. 


Pevely Dairy’s brief stated the 
Company was forced to sign the 
present 3-vear contract in 1956 
because its largest competitor 
agreed on these terms after Pevely 
and Local 603 had broken off nego 
tiations because of the disputed 
“commissions” for wholesale store 
milk drivers. Had Pevely not 
signed, witnesses testified, it would 
have lost up to 50 per cent of its 
milk business during a strike. 


Local 603 presented only one 
witness of its own at the hearing 
before Judge Weber. The secretary- 
treasurer, Patrick J. Burke, denied 
that there was any attempt by 
Local 603 to limit competition. 
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Realize your fullest profit potential from a 
bulk operation by installing an EM-BEE 
Bulk Milk Tank. 


Add the extra profits you get by installing a 
bulk milk tank to the saving you make by 
choosing an EM-BEE. Realistic initial cost, 
economical operation, and long, useful life 
all add up to real savings. 

Choose the right EM-BEE for your operation 
from models ranging from 90 through 2000 
gallons capacity. The EM-BEE is available 
in either remote or self-contained models 
with all-stainless or painted mild steel ex- 
terior. 


A dependable direct-expansion refriger- 
ation system is the heart of the EM-BEE 


Pi] PAUL MUELLER COMPANY ¢ SPRINGFIELD, 
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tank and delivers economical, trouble-free 
cooling. All refrigeration and electrical con- 
trols and components are conveniently 
mounted in a control cabinet on the end of 
the tank. 


Place your confidence in EM-BEEF, “The 
Bulk Tank With The Built-In Extras” and in 
a company that has a reputation for stand- 
ing behind its products. See your EM-BEE 
dealer or write Paul Mueller Company, P.O. 
Box 150, Springfield, Missouri. 





PAUL CAMPBELL FARM, STRAFFORD, MISSOURI 


MISSOURI 

















Right 
or 
Wrong 
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LABOR RELATIONS 


What Must a Union Do to Stop 
a Wildcat Strike? 
What Happened: 

When 22 employees walked off 
the job and stayed out for two days, 
management decided to punish the 
union officers. They were fired. 
The discharged men protested: 

(1) We agree that under the no- 

strike clause in our contract 
the union has _ responsibility 
to keep men on the job and 
use the grievance procedure 
to settle disputes. 

This was not a wildcat strike. 
It was a spontaneous act of 
the employees who were sick 
and tired of management's 
stalling on grievances. 

The men were so angry that 
we couldn't control them. We 
had no alternative but to 
punch out after the workers 
left. 

(4) We finally got the men to- 

gether and had them return 
to work. 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review 
and Milk Plant Monthly,” 92 Warren St., New 


York, N. Y. 


By LAWRENCE STESSIN 


The company said: 


1. Sure you got the men back 
to work—2 days after the 
walkout. 


2. You made no active effort to 


stop the men from wild- 
catting. 

What good is a “no-strike” 
clause if the union officers 


won't enforce it? 
Was The Company: 
RIGHT | | WRONG | | 


What Arbitrator Donald A. 
Crawford ruled: “The Local Union 
effort to escape responsibility for 


‘condoning’ the strike is found in 
the statement that it asked the men 
to return to work. Missing from 
the events of those two days are the 
positive actions which one associ- 
ates with a sincere effort to per- 
suade wildcat strikers to return to 
work: a membership meeting, dis- 
tribution of leaflets to members, use 
of TV and radio, presence of Local 
Union officials at the plant gates 
urging the men to work, and the 
setting of an example to the mem- 
bership by returning to work. 


“One excuse given by the union 
president was that “The company 
didn’t ask me to arrange a meeting 
and get the people back to work. | 
have no permission to address the 
people in the shop and the officers 
and stewards were busy on union 
business.” This is hardly a picture 
of Local Union leadership con- 
cerned with responsibilities for hon- 
oring the no-strike pledge. The 
Local Union did aid and condone 
the stoppage by the participation 
of the officers in the strike and by 





cows can be sensitive ...so don’t tell them 
you're using General Mills Vitamin Concentrates 


to improve their product! Milk, we know, is nature’s most nearly 
perfect food. However, the cow had the calf in mind! So—to make it even 
more perfect, General Mills provides you with Multi-Vitamin-Mineral 
concentrates that guarantee (in every quart) the minimum daily adult 
requirements of 9 out of the 10 essential vitamins and minerals 


for which levels have been set. 


Write for our dairy-proven MVM promotion. GS 





1 
SPECIAL COMMODITIES DIVISION Mills 
MINNEAPOLIS 26, MINNESOTA 


® 
® 
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There's One... PRECISELY FOR You! 


MOUNTED UNITS 


CT 
Hi, 


LIL 


3100 GALLON TRUCK MOUNTED 3000 GALLON SINGLE AXLE TRAI 
You Cam coun on gelling at ticks Miefe-Up Unil- 


| The rear compartment is of 18-8 stainless steel with all corners rounded on 
a full 142” radius. 


The two rear doors are stainless steel in and out, with snap-on door gaskets 
for positive sealing every time. 


, Unique cradle supports give lower center of gravity and better load distribution. ii 
/3\\ 


Distributorships available in some areas 


G.H.HICKS & SONS, INC. 


‘ 3908 CANE RUN ROAD «+ LOUISVILLE 11, KENTUCKY 
Y 


—_, 
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failure to take any realistic steps 
to get its members back to work.” 


When Can't You Fire an Em- 
ployee Who Has Been Absent 
Without Notice 39 Times in One 
Year? 


What Happened: 


John Meeker, a 7-year employee 
of average efficiency, began to ac- 
cumulate a series of absences last 
year. It seems he was having a lot 
of family problems. His wife was 
sick and he had six children, three 
of whom were not in good health. 
After 10 absences he received a 
written warning notice. After 38 
absences he was given a second 
notice. The next time he was ab- 
sent, he was fired. The company 
had a written rule that any em- 
ployee who was chronically absent 
would be warned, and after 2 such 
warnings would be subject to dis- 
charge. John protested: 


1. | had a lot of — troubles 
and couldiu't come to work 
regularly. 


2. Vd like another chance. 


The company was impatient 
with John’s protest and argued: 


1. We put up with 39 absences. 
That’s enough. 


2. We go by the rules — 2 warn- 


ings and out. That’s fair to 
everybody. 











Was The Company: 
RIGHT WRONG 


What Arbitrator Harry Selig- 
son ruled: “In spite of John Meek- 
ers poor attendance, | am— con 
strained to reverse the company’s 


action in discharging him. 


“There was almost a ‘mechanical’ 


carrying out of a rule. Absences 





were recorded. After the company 
concluded there were enough, a 
written warning was handed ‘me 
chanically) to Meeker. On other 
occasions when he was talked to 
about his attendance he was merely 
‘told’ or ‘warned’ that he must im- 
prove. During this whole period, 
not once was he called off the floor 
by his foreman, department head or 
personnel department for a confer- 
ence to delve into the causes for 
his absences. Neither was the co- 
operation of the union sought, as 
it had been on other employees. 


“If the company insists on assert- 
ing its right to manage the working 
force, it must also assume the re- 
sponsibility — as part of the man- 
agement function — to find out the 
causes behind employee deviations 
from rules before it imposes puni- 
tive discipline. Punitive discipline 
should not be imposed until a 
reasonable investigation has been 
made of the causes, and some at 
tempt made to help him solve the 
problems that are causing the ab 
sences.” The penalty was reduced 


to a disciplinary layoff. 













ve OLDEST & FiNesy 


*OVERSFORD. | Pa 
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Haverly’s semi-direct expansion cooling 
delivers the same high quality milk and 
perfect flavor in every tankload. Constant 
creamline cooling and slow natural agita- 
tion safeguard butterfat content. Haverly’s 
low blend temperatures maintain low bac- 
teria counts, protect against souring, 
rancidity, buttering and off-flavor milk. 
And Haverly’s exclusive emergency 
cooling feature means that even a power 
failure can’t stop Haverly’s cooling action. 
No matter what emergency occurs, you 


UNIFORM MILK QUALITY IS A MUST 
YOU CAN DEPEND ON HAVERLY 


can count on perfect quality milk from 
a Haverly. 


Fast one-step cooling brings milk tem- 
peratures down to 36° and keeps temper- 
atures going down — never up — between 
milkings. You never get frozen milk from 
a Haverly. 


Haverly’s low down payment, long-term 
pay plan makes it easy for farmers to buy 
the one cooler that’s on the job ‘round the 
clock — under all conditions. 


JOHN WOOD Haverty EQUIPMENT DIVISION + Royersford, Pa. * Syracuse, N. Y. 


COMPANY Farm Bulk Milk Coolers 


SHEP DSASADSECOOOC COC OH OAHEHH OOH OOD OCOD HEO HOBO 088004 OO O048 OOD 


SUPERIOR METALWARE DIVISION ©* St. Paul, Minn. 


Wire Crates for paper and glass bottles * Disperser Cans * Milk Cans * Ice Cream Cans * Hardening Baskets 
Hooded and Open Pails * Strainers * Metalware for the Dairy Industry and Waste Receptacles 


Write Dept. F for information on Haverly’s new film giving inside facts on bul’ milk cooling. 
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Thatcher «.» 


Glass brings your customers the real taste of milk . . . and even the look and the feel 

of clean, gleaming glass adds to the enjoyment. If you’re in the market for a tough, 
high trippage container that shows off the fine quality of your milk and puts a plus in profits, you'll find your best buy in Thatcher 
milk bottles and the Thatcher Nu-Glass protective coating process. Get the full story from your Thatcher representative. 


He's a packaging expert, and is backed by more than 75 years of experience in the manufacture of milk bottles 


THATCHER GLASS MANUFACTURING COMPANY. INC., NEW YORK, N. Y. 


FAC 


sville, Los Angeles, San Francis 








Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


cream as well as for the flavoring 
of coatings for ice cream bars. A 
second publication entitled 
Harmonies” 


“Honey 
was written by a mem- 
ber of the Home Economics De- 
partment and _ gives 
directions for the use of honey in 
a great variety of products, 


recipes and 


such 


enized product. Use a mild flavored 
honey, such as white clover. 
WINTER BUTTER HARDNESS 
PROBLEM—|I hope you won't 
take this for a “crank” letter. 
| really mean to be constructive. 


What has happened to our 





























DAIRY USES FOR HONEY as pastry, cookies, ice cream, butter? | believe something has 
PROBLEM—He sido informado = ©2dy, and so forth. A copy of each been added to prevent it from 
de que en esa Institucion existe of these bulletins has been sent melting or getting too soft. As 
un tratado Del Prof. P. S. Lucas ‘© you. a result, it is so hard we can’t 
sobre “Helados de Miel”; les A formula for a simple ice cream spread it on bread without tear- 
agradecere infinito el que me = (using cream only) is as follows: ing the bread to pieces. The | 
envien un ejemplar o me indi- = children get so discouraged they : 
quen donde lo puede adquerir, = 5K o— ra oe tell me they’d rather have mar- 
pues me interesa mucho. 11.25 pounds strained honey garine. Need | say more? This | 
eS a 4.0 ounces gelatin is true no matter what brand 
i aan P g P Color lemon yellow | use, so that is why | write to 
, You will note the sweetening in you. -" 
os Mexico this ice cream mix is supplied Please, oh please, give us T 
ANSWER~—If our translator is entirely by honey. Use no other back our good old-fashioned 
correct, your letter refers to the flavor, such as vanilla. The above butter! | 
use of honey in ice cream. There amounts will make 10 gallons test- _— | 
ee gee a g M. L. P., Michigan 
are two publications from here on ing 13.2 per cent. If homogenized 
honey — one by the writer, which cream is available, it will give ANSWER-—Buttermakers and , 
discusses the use of honey in ice better results than the unhomog- creamery owners would give much 
i 
YOUR PRODUCERS NEED these new faucets | 
in the milk house 
| 
COOLER MIXING These Burlington Faucets are | 
ins tod — top quality brass and pre- , 
bracket. Supplies cision built. They provide , 
water to wash and hot and cold water to each 
— cleaning area, for bulk milk 
May be re- equipment and utensils. In- 
versed for stallation is fast, easy and 
a low in cost. Here’s your 
. opportunity to recommend = wach TANK MIXING FAUCET with swing 
‘ : ‘ and sell the best. spout, wall bracket. Supplies water to two- 
Write today for prices and literature compartment wash and rinse tank. 
K DAIRY FITTING DIVISION 
BURLINGTON BRASS WORKS °  wuruncrton, wis. 
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"TAYLOR INSTRUMENTS OF CRITICAL IMPORTANCE’ 


... says Greyble McFarland, V.P., Golden Guernsey Farms, Inc. 


This fine new plant is an excellent example of the 
use of the most modern processing equipment and 
instrumentation in a dairy. 

Mr. MeFarland says: “We are ever mindful of the 
critical importance of Taylor instruments on our 
milk processing equipment. And dependable Taylor 
maintenance service is our best assurance of un- 
interrupted operation.” 

The CP 12,000 Ib. per hour Crescent HTST unit is 
equipped with the well known Taylor Packaged 
Control System to give complete and automatic 
protection. Both instruments (top of panel) are in 


aylor [nslruments 
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one case for simplicity of operation. A single control 
valve, custom sized, gives faster recovery time. 

The two lower instruments are Taylor Ratio Con- 
trollers, for the CP Vac-Heat unit now being in- 
stalled. To the right of this control panel is a CP 
1500 gph stainless steel Homogenizer, with a Taylor 
large scale Homogenizer Pressure Gage. 

When you're ordering new equipment, always 
specify “Taylor Equipped as Usual”. Ask your 
Dairy equipment Supplier, or write for Catalog 
500A. Taylor Instrument Companies, Rochester. 
N. Y., or Toronto, Ontario. 


MEAN ACCURACY F/RST 
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lest-Proven Polyethylene ‘ 


See how much faster your milk cabinets need refilling when 
NEW NO-WAX Poly-coated* Sealking paper milk cartons... 






HI 
quarts, Twin-Paks, third-quarts and half-pints are there. Al 
*Polyethylene-Protected the new miracle plastic that makes Sealking paper milk “| 
cartons look better, feel better, behave perfectly ...and above all... sell better! Ps 
cc 
LA Me - 
SEALRIGHT - 
SARTARY SERVE 
ee 
INVENTORS OF NO-WAX, PLASTIC-COATED PAPER MILK CARTONS 
SEALRIGHT-OSWEGO FALLS CORP. © FULTON, N.Y., KANSAS CITY, KANSAS * 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
CANADIAN SEALRIGHT CO., LID., PETERBOROUGH, ONTARIO, CANADA v 
60 American Milk Review and Milk Plant Monthly | 





milk 






willl 


me 


8 





Ces 
MNO thea Tagg 

0 

KAN DOV > 





Super lor Bran nd 


NO. -WAY 
Milk 


POLy 
TMU Phoy 
ECTED 


¢ 
on to, an ts 
‘Quip 
a Unit 
Co 
ONE Ouse, VENTS 








Sealkings = 


4 
= 
. x 
x 
. x 
.~ 
x 














ae Mp 7 il 


~s y 


; éz 


I 4) 


WA 
Ley 
brey 

































































See 
* 


‘ld | POLYETHYLENE IS 
ANOTHER SEALRIGHT 


Wit7/ 









































THE BIG CUSTOMER-DEMAND NO-WAX MILK CARTONS 


HERE’S WHAT SUPERMARKET MANAGERS SAY 
ABOUT SEALKING MILK CARTONS * 

Hempstead, New York 
“I’ve personally noticed a customer preference for the Sealking plastic-coated 
paper milk carton when displayed along with waxed paper cartons. When you 
come right down to it wax-coating is old fashioned and my customers naturally 
prefer the modern plastic-coating on the Sealking. | must admit | like it too be- 
cause it’s much easier to keep the dairy case looking sanitary.” 

Houston, Texas 
“| think the main reason we like the Sealking carton is its appearance. It is 
smooth and clean looking.” 


* Names supplied on request. 
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money if they could discover a 
method of making butter in the 
winter as soft and spreadable as 
they can in the summer. They are 
able to improve its spreadability 
to a degree by manipulating tem- 
perature of wash water and by 
overworking it to the point of 
destroying its grain and waxiness. 
But these manipulations do not 
affect its melting point; this melting 
point is determined by the compo- 
sition of the butter, and fat com- 
position is controlled by the feed 
the 


when 


given cow. During summer 


dairy cattle have 
access to succulent feeds such as 


months 


green grass and green forage, the 
butter made from their milk is soft, 
even “slushy,” and sometimes in 
June when grass is most succulent, 
it may be termed “sloppy.” In the 
winter, cows are necessarily on hard 
dry feeds. The butterfat made into 
butter yields a product that is 
hard, poorly spreadable, and may 
be crumbly and “short” in texture. 
Its melting point is raised. These 
conditions have always been so, 


and there is little the processor can 


do to change them. 


The explanation is that butter is 
made up of a mixture of fats, which 
may be roughly divided into soft 
fats and hard fats. There are over 
15 of these fats in butter. Two of 


the soft fats and their melting 
points are: 

Olein melting point 57.2°F. 
Butyrin xi 7 17.6°F. 


The first named varies in amount, 
depending on season of year, from 
23.5 to 48.3 per cent. The greater 
the amount in butter the softer the 
product. 


The hard fats consist of, among 


others: 

Laurin melting point 118.4°F. 
Myristin ‘j . 136.4°F. 
Palmitin 147.2°F. 
Stearin 158.2°F. 


The first group of soft fats are 
liquid at 
the hard. 
Stearin, for instance, will range in 


ordinary temperatures, 


last named group are 


amount, according to season, from 











GOLD SEAL 


Milking Machine Inflations 


The Best Yet! 


@ Worn, cracked, porous rubber in- 
flations and tubing provide ideal 
sources for milk contamination —con- 
tributing to high bacteria count and 
off-flavor milk. 

You can assure uniformly Good Milk 
from your producers by supplying 
them with the new CROWN GOLD 
SEAL synthetic (black) inflations.. . 
non-blistering and long-lived or Crown 
Natural Rubber (red) inflations. 
Hundreds of Milk Plants throughout 
the U. S. and Canada are now pro- 
viding this service for their producers. 
GET THIS FREE BOOKLET: “How to get the EMF™=| 
Most Service from your Crown Milking Ma-}bp-s=/ 
Se tucs antics cal temean cml 

. to help your producers deliver cleaner 


milk and as a valuable ‘‘assist’’ for your 
fieldmen. 55-5-2 


CROWN DAIRY SUPPLY COMPANY 
317 W. College Ave., Waukesha, Wis. 
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1.8 to 20.4 per cent. The propor 
tion of soft to hard fats in butte: 
determines its softness or hardness. 
The proportion determines its melt- 
ing point which will vary in winter 
from 87.8°F. to 96.8°F. In winter 
the proportion of hard fats to soft 
fats is greater, due to dry hard 
feeds, and the butter is less satis 
factory as you describe. 


SALTY HALF AND HALF 


PROBLEM — Can you tell me 
what causes a salty taste in half 
and half cream. This product is 
made from cream and milk pur- 
chased by the company from 
its farm producers. A check of 
the individual shippers shows no 
samples tasting salty and of 
course no salt is added in the 
plant. | understand that at cer- 
tain seasons of the year or when 
the physical condition of the 
cow is off, as in certain sick- 
nesses, the milk of that individ- 
val animal may taste salty. But 
this half and half is from herd 
milk. Could it be caused by a 
bacteria? The test is 10 per cent 
fat. 


G. M., Michigan 
ANSWER-—Half and half is by 


legal definition a milk—not cream. 
If it tests less than 
fat, it is milk; if 
over in fat, it may be sold as cream. 
As milk it therefore must test at 
least 3.5 per cent fat and contain 
at least nine per cent solids not 


18 per cent 
18 per cent or 


fat. Twenty per cent cream will 
contain around 7.2 per cent solids 
not fat. If mixed half and half with 
skimmilk to give a 10 per cent fat 
content, it will test around 8.1 per 
cent fat. To 
solids not fat test to nine per cent, 


solids not raise its 
to meet the legal requirement for 
solids not fat, you are adding addi 
tional solids not fat in the form of 
skimmilk or skimmilk 
powder. These solids are rich in 
the 


condensed 


minerals or salts of milk and 


enhance the somewhat salty taste 


of milk or cream. 


The complaint of saltiness is 
made frequently. Without doubt 


milk 


than is required. If such salty half 


you are adding more dry 
and half is titrated, it will be found 
that it contains more than normal 


acid. 
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KVP, the paper people, make spe- 
cialized papers for dairymen. We 
make Butter Patty Sheets, Ice Cream 
Overwraps, Ice Cream Novelty Wrap- 
pers. You can depend upon KVP 
for the best. 


~\ ly 















Stay ahead of competition—step-up the buy appeal 
of your butter with KVP heat-sealing Overwraps 


KVP Overwraps are helping some of the nation’s 
proudest brand names keep ahead of competition. 
The excellent printing surface provided by the 
white brilliance of KVP Overwraps is equaled 
only by the amazingly true-to-life printing pro- 
duced by KVP presses. Both perform in a far 
better than average way to make your butter 
package stand out from competition. 


Your butter, entrusted to a KVP Overwrap, 
will catch the shopper’s eye and make the sale. 


Furthermore, a KVP heat-sealed Overwrap 

















makes your butter tamper-proof... besides pro- 
tecting the delicate flavor that makes people 
prefer your brand. 


Tests show that when a dairy combines KVP 
Overwraps with KVP Genuine Vegetable Parch- 
ment Innerwraps, enough shrinkage is eliminated 
(shrinkage from moisture loss) to pay for the 
small extra cost. 


Write us for details, and include a sample of your 
present carton. You will be pleasantly surprised 
at how economical KVP Overwraps can be. 


THE KVP COMPANY 
KALAMAZOO, MICHIGAN 


HOUSTON, TEXAS * DEVON, PENNSYLVANIA 

ALL QA STURGIS, MICHIGAN © ESPANOLA, ONTARIO 

ee HAMILTON, ONTARIO © MONTREAL, QUEBEC 
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Bulk Cooler, Truck Tank Survive 
Unexpected Tests 





It may not look it, but this cooler is a working model that worked 
right through a fire that reduced the milk-house to the condition 


shown at right. 


NE THING that’ Frank 
Schermerhorn of Ft. Edward, New 
York, the Westfield Produce 
Company of Westfield, Wisconsin, 
both 
suffered accidents in which a piece 


and 
have in common is that they 


of equipment connected with their 
bulk tank operations came through 
with flying colors. 


Mr. 


farmer. 


Schermerhorn is a dairy 


What 


was this: a fire raged through his 


happened to him 


destroying a considerable 


Totally 


was his concrete block 


farm, 
portion of it. demolished 
milkhouse. 
But not evervthing in it. Despite 
the heat of the conflagration around 
it, Mr. 


cooler maintained a milk tempera- 


Schermerhorn’s Haverly 


ture of 40 degrees or lower. He 
the had 
the tank, even though 


power on hac 


*) 


wrote to man who sokl 


him 
the 


our property 


been shut off for a period of 7 





ducer operated his cooler by placing 
ice in the emergency ice bank. 
The Westfield Produce Company 
the first 
pick-up 


is the owner of one of 


Walker 
truck tanks. One day, while cover- 


Fiberglas farm 
ing its accustomed route, the truck 
skidded across a gravel strip, turned 
over four times and came to a 
crunching stop against a culvert. 
broken catwalk 


and ladder and _ slight depression 


Results were one 
at the manhole; no injuries to the 
driver; and no out-of-service time 
for the tank. The 1,800-gallon 
pick-up tank was back in action 
the very next day. 

Marvin Warnke, owner of the 
Westfield Produce Company tank, 
told Walker Stainless Equipment 
Company officials after the mishap, 





. use of a Fiberglas tank saved 
us hundreds and possibly thousands 
of dollars of expense in this acci- 

the milk in the tank re 
mained sweet and drinkable.” Dur- 
ing the power shut-off following 
the fire, the New York State pro- 


hours, dent, and what is more important, 
saved our driver from possible in- 
this tank 


jury. The resistance of 


amazed us all.” 


old, COOP DAN | 


WESTFIELD Wis 


RADE A MILK 


HESTFIE, 
+ RODUCE CO. 


WESTFIELD WIS 


> 
» 


This truck tank looks pretty good for a vehicle that has just 
skidded off a gravel road, turned over four times and come 


to rest against a culvert. It was back at work the next day. 
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nd 
why 
ight for 
penny 
profits ? 














Others have doubled their cottage cheese sales and increased their profit 
margins at the same time with the Neatway plan. And they have used this 
same plan to swing the bulk of their ice cream volume to profitable ‘brand 






name” lines. 

What is this profit-stimulating Neatway plan? It is simply to let your 
products ‘“‘sell themselves” by showing all their natural goodness through 
Neatway Plastic Containers. Hundreds of thousands of consumers have 
proved that they are willing to buy more ... and pay more . . . when cottage 
cheese, ice cream and other products are attractively packaged in Neatway 
Containers. Why don’t you prove it to yourself, too? 

Neatway Containers are made with Fosta Tuf-Flex*, the only material 
found satisfactory for this application. They protect appearance, flavor and 






‘ 










freshness through shipping and shelf life. 
Isn’t it time you stopped fighting for penny profits? Write Neatway for 
details that can put you on the road to better profits. 







Write: Neatway Products, Inc., Dept. AM-2, 2845 Harriet Ave., Minneapolis, Minn. 







*Fosta Tuf-Flex is manu 
factured by Foster Grant 
Company, Inc., Polymer 
Products Division, Leo- 
minster, Massachusetts 
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DARNELL 








ARE WIDELY 
RECOGNIZED BY USERS 





... OVER 4000 TYPES 
of CASTERS & WHEELS 


Made to take rough handling and to with- 
stand the severe operating conditions 
peculiar to milk plants, Darnell Casters 
and Wheels are saving money every day 
for many of the country's largest dairies. 


All types of rubber treads - soft, medium 
and hard - for smooth operation on all 
kinds of floors. Featuring Neoprene rub- 
ber treads - resistant to steam, water, 
oxidation, oils and waxes and unaffected 
by most chemicals - expertly compounded 
to Darnell standards in our own rubber 
factory. 





ASK FOR FREE 
MANUAL... 


describing over 4000 types 
of Darnell Casters and 
Wheels—with fittings and 
treads for every kind of 
application. 







DARNELL CORPORATION, LTD. 


DOWNEY LOS ANCELES COUNTY CALIFORNIA 


37.28 SIXTY FIR WOODSIDE 77 L I. N.Y 


6 NORTH CLINTON STREET CHICACO 6 


ILLINOIS 
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Pipeline Milking, Bulk Tanks 
Studied at Ohio Meeting 


HE INFLUENCE of the bulk 
T farm tank was demonstrated 

at the 8th annual Ohio Milk 
Sanitation and Public Health Short 
Course at Ohio State University 
March 16-20. A significant part of 
the course included the installation 
and study of a bulk farm tank and 
pipeline milking 
stallation 


system. The in- 
was studied 
from the standpoint of farm sani- 


tation. 


carefully 


The course program employed 


the clinic technique. Two sections 
were held simultaneously. One sec- 
tion was for those who had not pre- 
viously been in attendance at the 
short course or were just beginning 
in dairy inspection or plant work. 
The second section was for those 
who had previously had the short 


had had 


dairy experience. 


course or considerable 


In Section I, specific attention 
was given to inspection methods, 
techniques, 
based on the 


and interpretations 
U. S. Public Health 
standard ordinance, and fundamen- 
tals of cleaning 
equipment. 


and sanitizing 


Field trips were made 
to dairy plants and farms in order 
to obtain first-hand information on 
inspection and 


practices proce- 


dures. In Section Il, emphasis was 


given to engineering procedures 





and layout methods as they involve 
farm and plant CIP systems, dairy 
plant equipment, high-temperature 
short-time and 


equipment opera- 


tions. In-plant studies were con- 


ducted on dairy plant equipment 
and its operation and design from 


the public health standpoint. 


A pipeline milking system was 
installed and studied in detail from 
the standpoint of farm sanitation 
practices. In addition, specific 
attention was given to instrumen 
tation as related to short-time pro- 
and to the 


milk 


cessing, testing of 


continuous flow processing 


equipment. 


Approximately 20 visiting speak- 
ers participated in the program. 
One of the features was a keynote 
address by Dr. W. M. Roberts, 
Head, Dairy Manufacturing Sec- 
North Carolina State College, 
who discussed “Regulations, Aids 
or Hindrances to the Dairy Indus- 
try.” Other visiting speakers in- 
cluded L. C. Peckham, Regional 
Sanitarian, U. S. Public Health 
Service, Chicago; F. Holman, The 
Babson Co.; D. A. Seiberling, Dairy 
Consultant, Klenzade Corporation; 
Glenn Wagner, manager of the 
Northeastern Ohio Cooperative 
Milk Producers Association; J. H. 


tion, 


(Continued on Page 68) 





Dale Seiberling, a foremost authority in the field of milk tank 
sanitation and dairy consultant to the Klenzade Corporation, 
holds the rapt attention of the Ohio State Short Course enrollees. 
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Consider these and many other 
yas features of Brown's Dairy King 
m milk tank for boosting your 
on profits. 
a BIG SAVINGS THRU LOW, 
aes OVAL DESIGN — Lower than 
of most milk tanks. Dairy King 
is only 30 inches high in the 
ng popular 200-gallon model. Re- 
duces lifting. Easier to clean. 
ik- Cools milk faster because low, 
m. oval shape puts more of the 
te refrigerated tank in contact 
ts. with the milk. 
nd REDUCES MILK TEMPERATURES 
ds QUICK AS A FLASH — Three- 
way manifold type coil — with Standard Model 
‘al 100% surface contact and minimum friction loss. Gets 3 times the 
iv volume of refrigeration gas through the coil as an ordinary tank. 
“" Coil of copper instead of steel for quicker refrigeration. 
! 
he Sidewall coils refrigerate the air above the milk and actually insulate 
1“ milk surface with a layer of refrigerated air. This cold air is folded 
ae into the milk as it is agitated. The higher the milk level rises in the 
™ tank, the more refrigerated air the milk is exposed to. Helps retain 3, 
= more of milk’s rich natural flavor. Also minimizes sweating ZY 
H. G 


SAG-PROOF BRACING — Built to last for a lifetime. Cradle type 
bracing all retained within the tank walls — for cleaner design, and 
equalizes weight over entire tank area. 





ALL CONTROLS ON ONE PANEL RIGHT ON TANK — No need for 





a clutter of wires, switches and tubing in your milk house walls. BROWN’S DAIRY KING INTRODUCES AN 

Gives clean design. Entirely waterproof. Impossible to freeze milk ALL-NEW ROUND MODEL 

because of double thermostat control. All controls both automatic This all-new model brings you a low-cost dairy tank 
brings } 

and hand operated. with all the labor-saving and money-making features of 


Brown's other well-known tank lines 





SAME HIGH GRADE STAINLESS STEEL used on the interior is also 


used on the exterior of tank. Dairy King uses half of the electricity of some other 
models the same size. 


CORK INSULATION THROUGHOUT — More efficient insulation — .. ; , ne 

wil gene i ; bl; This low use of electricity is a result of the extra 
ee ee eee SoD amount of lifetime copper coiling in Dairy King, 

DAIRY KING USES LESS ELECTRICITY — Dairy King, with all its '™SUtINg quicker conductivity of temperatures. 


faster cooling and other advantages, requires less electricity. In fact, | Write for free literature. No obligation. 


) srown's Dairy Kin 
BROWN EQUIPMENT CO. COALVILLE, UTAH 
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Cut sanitizing costs with 


PENNSAN 


... versatile cleaner 
and sanitizer 


More and more dairy 
plants now use Pennsan 
— because it controls bac- 
teria and phage. Leaves 
no film, no milkstone, no 
hard water build-up... . 
all these costly problems 
are eliminated. 


What’s more, Pennsan 
both guards against cor- 
rosion and actually 
brightens and conditions 
stainless steel. 


Economical another way, 
too: even with small 
amount of Pennsan the 
sanitizing solution is 
powerful and effective in 
any method used... flush, 
circulate, spray or soak. 


15-gallon liquipak drum 


(dispensing pump free 
with every drum) 


Write for free booklet 
to B-K Dept. 878, 
Pennsalt Chemicals Corp., 


East: 3 Penn Center, 
Phila. 2, Pa. 


West: 
2700 S. Eastern Ave., 
Los Angeles 22, Calif. 





Pennsalt 


Chemicals 


ESTABLISHED 1850 





Write No. 68 on Reader Service Card 





Milk Distributors Help Lick 


Another Water Famine 


ern New York. 
bitter cold, high winds com- 


T WAS a rough winter in west- 
Heavy snow, 
bined to disrupt normal routines 


and occasionally produce emer- 


gency situations. Oswego, for ex- 
ample, was smothered with better 
than North 


Tonawanda was without water for 


160 inches of snow. 


three days when heavy ice in the 
Niagara River obstructed the flow 
of water through the pumping sta- 
tions that supply the city. 


Emergency conditions have a 
way of bringing out the best in 
people and industries. The New 
York situation was no exception. 


When lack of North 


‘Tonawanda closed down schools, 


water in 
restaurants and industries and 


brought business to a standstill, 


private and public organizations 
worked far bevond the normal re 
quirements of duty to whip the 
problem. Among the first groups 
to offer a practical proposal for help 


Buffalo 


Representing 


was the Dairy Council. 
some 30 milk dis- 
tributors in the Niagara Frontier 
market, W. J. 


secretary, volunteered the services 


Milligan, executive 


of several dairies who had arranged 
to transport water into the stricken 
area. 


The offer was accepted. Dairies 
from both Buffalo and nearby Ni- 
agara Falls trucked water into the 
hard-hit city. The R. W. Jones 


Dairy of Buffalo hauled 50. ten- 





PIPE LINE MILKER CLEANING 
TECHNIQUE 


(Continued from Page 66) 


Borden 
Company, Mid-West Division; 


Erb, vice-president, The 


C. K. Ortman, production manager, 
M & R Dietetic Laboratories; L. C. 
Burkey, Creamery Package Manu- 
facturing Company; T. A. Batsche, 
Health 


Taylor 


Cincinnati 

E. P. Hicks, 
Company; K. T. Yoder, Diamond 
Milk Company, Columbus; J. D. 
Borden 


Department; 
Instrument 


Bowers, The Company, 


Columbus. 


American 


gallon cans to the DeGraff Mem- 
orial Hospital, a central distribution 


point. Papke-Moll Dairy, Tona- 
wanda, and Wendt Dairy and 
Millville Dairy, both from Ni- 


agara Falls, provided nearly 10,000 
quarts of water to be used as re- 
quired. Dairies like the Buffalo 
Milk Branch of Sealtest Foods 
Division of National Dairy Prod- 
ucts Corporation, Sterling Amherst 
Farms, and other members of the 
Dairy Council, were standing by 
with tank trucks loaded with fresh 


water to be delivered to the city 





Cans of drinking water 
were trucked into areas en- 
dangered by cut-off of nor- 


mal supply by several 


dairies. 


if needed. Sterling Amherst Farms 
delivered 500 quart containers of 
water to their customers at the 


height of the water shortace 


Water trucked into the ares from 
dairies and other sources went first 
to the Memorial Hospital. When 
all available storage spaces there 
were filled, the precious liquid was 
sent to firehouses and 
City Hall. 
Only after 
passed and the operation of the 


stored at 


several days had 
filtration pumps was restored, did 
Mayor Kopczymski 
emergency 


declare the 
over, but not until 
added precautionary measures such 
as boiling the water were recom 
mended. 
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means... 


on 
la- 
nd 


e EASIER WORK 


NI- 

“ @ FASTER PICKUP 
Ps AND GO 

d- 

c Design-dictated by the milk haulers 
by themselves, these Granco Tankers 
” meet their every need perfectly for 


rugged seven-day-week service. And 


hundreds of haulers and millions of 





miles over the roughest country roads 


The 27 lidive, GRANCO 
have proved they can take it! 
Overneap Door Whether you need a single unit or 


a fleet, you can have a custom-built 
® easy to open 


¢ protects you from the elements Overhead Door and other advanced 
features ... at no more than the cost 


Granco equipped with the exclusive 


® opens everything to easy reach 
at the business end. of an ordinary truck tank. 


A Familiar Sight ... GRANCO’S With the one Rear Door 
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The bulk method of assembling milk has 
shifted the place of sampling from the 
plant to the farm. It places the responsi- 
bility for sampling upon the hauler rather 


than upon the plant's 


Growth of bulk handling has 
produced new techniques of 


receiving 


crew. 


Measuring, Testing, Sampling 


A, IMPORTANT aspect of 


efficient dairy plant operation is the 
maintenance of a close check on 
procedures both for securing and 
handling samples upon which the 
necessary tests are made and for 
measuring the quantities of milk 
received at the plant. Usually there 
is little difficulty with can ship- 
ments in this respect as samples can 
be taken and weights determined 
by the receiving crew as the milk 
is received at the plant. However, 
a real problem may exist where 
farm tank deliveries are sampled 
and measured for volume on the 
farm by haulers not employed by 
the plant. 


be useful to discuss a 
practice many plant managers have 
adopted to assure themselves as to 
the accuracy of weights and tests 
for which the plant has been billed 
and to describe some other trends 
in sampling practices which appear 


It may 


By DANIEL EDWARDS 


to be associated with the conver- 
sion from can to farm tanks. 


Tanker Samples 


The most common method for 
determining the adequacy of the 
hauler’s dipstick readings and sam- 
ples is' to compare the weighted 
average of the hauler’s 
samples with the test of the tanker’s 
contents as it arrives at the plant. 
The effectiveness of this method 
depends chiefly upon the repre- 
sentativeness of the tanker samples 
and upon the accuracy with which 
the test of a tanker sample can be 
expected to represent the weighted 
average test of all of the individual 
producer shipments. 


tests on 


The customary points at which 
tanker contents are sampled are 
from the tanker itself, from a “drip” 
sampler in the line leading from 
the tanker to the plant’s storage 
tank, and from the storage tank. 


The problem of securing a rep- 
resentative tanker sample is fre- 
quently a difficult one. First, 
facilities for milk in 
the tanker or in the storage tank 
may be inadequate. 
age facilities at plants are often too 
limited to make it possible to keep 
individual tanker loads in separate 
storage tanks until they can be sam- 
pled. Third, experience with “drip” 
samples has not always been satis- 
factory. Fourth, part or all of the 
tanker load may be diverted to a 
plant other than the plant which 
usually receives the milk. 


mixing the 


Second, stor- 


In the interest of maximum ac- 
curacy, plant officials require that 
special care should be taken in ob- 
taining and testing tanker samples. 
Several samples are often taken of 
each tank load and each sample 
tested at least twice to minimize 
the effect of normal variations in 
fat tests. Tanker 


tests are most 
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often read to the nearest 0.05 per 
cent, rather than to the nearest 0.10 
per cent because of the large quan- 
tities of milk involved. 


Opinions vary among plant man- 
agers as to constitutes an 
acceptable agreement between the 
tanker test and the weighted aver- 
age of individual producer tests. 
Many plant officials consider differ- 
ences of .05 per cent (or one half 
of one point of butterfat) or less 
between the tests as normal. Occa- 


what 


sional differences exceeding .05 per 
cent are not necessarily considered 
abnormal, particularly if the test 
differences are not consistently in 
one direction. However, it is gen- 
erally agreed that persistent dif- 
ferences in one direction exceed- 
ing .05 per cent call for a closer 
check of the hauler’s sampling and 
measuring procedures or upon the 
calibrations or mixing ability of in- 
dividual farm tanks on the route. 


Plants frequently encounter 
greater difficulty in 
weights than tests. 


verifying 
Under normal 
conditions, differences between 
tanker tests and weighted average 
tests are likely to be random — that 
is, there is no inclination for one 
test to continually exceed the other. 
However, there appears to be a 
tanker contents to 
weigh less at the plant than the 
aggregate of their individual weight 
conversions would indicate. Losses 
of from % to 4 per cent of the tanker 
load are considered normal by some 
plants, particularly in the case of 
smaller tankloads. 


tendency for 


In checking tanker scale weights, 
authorities caution plants to elim- 
inate, so far as possible the distor- 
tion in weight caused by differences 
in the amount of fuel, accumula- 
tions of mud, etc., before and after 
the tank truck is weighed. 

Knowledge of the 
tanker tests, in 
accepted standard 
average of 


accuracy of 
relation to the 
the weighted 


individual producer 


tests useful in) another 
application. The nature of the farm 
tank assembly facilitates the trans- 
fer of raw milk from a farm tank 


route to different plants on different 


may be 


days in response to varying milk 
requirements. This has tended to 
encourage the practice of selling 
milk on a tanker-load basis, rather 
than on an_ individual producer 
Where this is the case, the 
plant must rely upon the tanker 
test in butterfat re- 


ceipts, as it has no information as 


basis. 
determining 


to the individual producer tests. 


Farm Visits 


Another possible method for 
checking the hauler’s performance 
is, of course, to observe him as he 
takes the sample and measures the 
volume of milk in the farm tank. 
Many plants have found it worth- 
while to detail fieldmen to 
work with the hauler during the 
breaking-in period after the bulk 
tank route has been set up. 


their 


How- 
ever, it is likely that few plants are 
willing to go to the expense of send- 
ing fieldmen to farms as a routine 
matter to: check the hauler’s tech- 
niques or to secure samples them- 


sely es. 


Another 
sonal 


disadvantage of per- 
addition to 
their high cost, is the possibility 
that the hauler will not give a rep- 
resentative performance if he knows 
He is 
likely to be more careful about his 
technique on the day the fieldman 
accompanies him than he would 
be at other times. 


farm visits, in 


his work is being observed. 


Sampling Practices 


Conversion from can to farm 
changes the sam- 
pling function drastically. It shifts 
the sampling locale from the plant 


to the farm, it places the responsi- 


tank assembly 


bility for sampling upon the hauler 
rather than the plant’s receiving 
crew, it reduces the 
number of deliveries that must be 
sampled by one-half, and it may 


frequently 


involve transporting and storing 
composites in the tank truck sample 
compartment rather than keeping 
them in the plant refrigerator. Un- 
der these circumstances, some 
questions plants must answer are: 
Should the 


positing, which means the samples 


hauler do the com- 
must be carried on the tanker, or 
main- 
Should the 
plant switch from composites to 


should the composites be 


tained in the plant? 
and, if so, how 


fresh samples 


frequently should deliveries be 


sampled? 


Some plants report that it has 
become standard practice for the 
hauler to build the composite sam- 
ple and to maintain it in the tank 
This 
makes it possible for the sampling 
tele- 


scoped into one operation thereby 


truck sample compartment. 


and storing functions to be 


making it unnecessary for plant 
personnel to maintain the compos- 
ites. However, the procedure has 
been criticized on the ground that 
the additional 


to which composites are frequently 


in-transit handling 
subjected may impair their repre- 
sentativeness, particularly during 
the warmer months, when it may 
be difficult to keep samples cool. 
In this connection, Ragsdale, et al. 
(1) have reported that composite 
samples can be maintained at a 
suitable temperature (below 50 de- 
grees F.) in a properly refrigerated 
tank truck compartment during the 
warm summer months. 


Many plant officials have noticed 
a recent trend toward the use of 
fresh, rather than composite, sam- 


ples. This is undoubtedly associ- 
ated with the shift from cans to 
farm tanks. Plants have shown 


some reluctance to having com- 
posites carried on the tank truck 
and some plants, in light of the 
shift in receiving room functions 
that accompanies the conversion to 
farm tank assembly, apparently pre- 
fer to test randomly-selected sam 


ples in a fresh state rather than to 
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For the fastest, 
: easiest clean-up... 
4 Count on Crown 


Crown knows your needs. . . and meets them with filling 
machinery engineered to speed your production while it cuts 
labor costs and downtime. The exclusive 3-part Cemac valve 

is an example: no ‘‘U”’ clips, no springs or packings, no 


ai adjustments to make, no seats to grind. They lift out easily, 
he simplifying filler-bowl cleaning. To save time, trouble and labor 
ns ... count on Crown. 





Cemac Fillers—the finest in 
the industry—include, among 
their many features a vacuum 
filling system that prevents 
overflow and won’t fill broken 
bottles; complete capper flexi- 
bility; and quick changeover. 


to 








for cans ¢ crowns ¢ closures « machinery 


EY CROWN CORK & SEAL COMPANY, INC., 1200 Newkirk Street, Baltimore 24, Maryland 
EA || 
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J. B. Edwards (left) who together with W. H. Kiser developed 
the JEB vacuum sampling tube, holds the device. After the tube 
is inserted into the milk, the vacuum seal is broken, causing the 
sample to be drawn up into the sterile vacuum chamber. Tip 
is then covered with a protective tube. 


maintain composite samples of each 
delivery. 

Another factor which tends to 
make random fresh test programs 
more desirable for farm tank sam- 
pling is the fact that most farm 
tank routes are maintained on an 
every-other-day pickup schedule. 
On this basis, each fresh sample 
represents two, rather than 
days’ production. A program of 
four random fresh samples, for ex- 
ample, would be more likely to 
gain industry acceptance if it repre- 
sents the production of eight days 
(e.o.d. delivery) than if it represents 
four production delivered 
daily. 


one, 


days’ 


Improved Sampling Device 

A new sampling device has been 
developed which may provide the 
solution to the problem of obtain- 
ing adequate bacteriological sam- 
It is 
the JEB Vacuum Sampling Tube, 
which has been developed by J. B. 
Edwards, a bacteriologist employed 


ples of farm tank deliveries. 


by the New Hanover County 
and Wilmington, N. C., Board of 
Health, and by W. H. Kiser, of 
Coble Dairies in Lexington, North 
Carolina. This is a single service 
vacuum sampling tube with a small- 
bore capillary tube in the tip end. 
The tube is inserted into the milk 
the broken 
which causes the sample to be 


and vacuum seal is 
drawn up into the sterile vacuum 
chamber. After the sample has been 
drawn, the sampling tip is covered 
with a protective cover tube. The 
vacuum sampling tube is almost 
foolproof so far as accidental con- 
tamination is concerned since the 
only point at which sample con- 


tamination could occur is in the 
immersed sampling tip. 
The fundamental value of the 


vacuum tube to health agencies and 
plants is that it can be used by 
untrained personnel with the maxi- 
mum assurance that the sample will 
not be contaminated. The Wil- 
mington, N. C., Board of Health 
has certified specified tanker haul- 


ers and plant personnel to obtain 
samples for official bacteriological 
tests when the JEB tube is used. 
This the Board of 
Health to maintain a program of 
at least two bacterial counts per 


has enabled 


month on each local producer’s 
deliveries and bacterial tests on 
all tankers of milk from outside 


sources. 


The new sampling method has 
other advantages. No washing or 
sterilization is necessary. The tube 
can be transported in styrofoam 
shipping cases. It has a plastic seal 
to protect its sterility and it is well 
marked for easy identification. 


The larger volume JEB sampling 
tube holds a 10-milliliter milk sam- 
ple which is of sufficient volume 
to permit the laboratory to perform 
several of the more common quality 
tests on raw milk. The tube is par- 
ticularly well adapted to securing, 
transporting and storing samples 
for freezing point (added water) de- 
terminations. After the sample is 
taken, the fractured end of the 
glass seal can be resealed by heat- 
ing, held in dry ice without add- 
ing moisture to the sample and 
with the thermistor 
cryoscopes which require a very 


tested new 


small sample (2). 


Cost 


The cost of the JEB tube ranges 
from 9 to 10% cents per tube, 
F.O.B. the manufacturer’s plant, 
depending upon the quantity pur- 
chased. This cost is relatively in- 
significant compared to the cost the 
plant would incur in sending its 
employees to individual farms to 
obtain bacteriological samples of 
farm tank deliveries and, therefore, 


(Please Turn to Page 104) 
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150° 


LESS INITIAL INVESTMENT. . 


AUTOMATIC DUMPING SYSTEM 
. LESS SPACE REQUIRED... 


LESS EQUIPMENT TO MAINTAIN 


PROVIDES— 

Greater sanitation .. . 
posite samples. . 
to operate . 
wearing parts. . 


Better control... 
. Less operator fatigue . 
. . Less power required (One Power Unit) . . . Fewer 
. Plus the regular features which have made 


More accurate com- 
. . Less steam required 


KENDALL WASHERS the watchword of the Dairy Industry for 


over 29 years. 


@a KENDALL-LAMAR CORP. - POTSDAM, N. Y. 
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- Henszey Two-Effect Evaporator. 

< EVAPORATOR S 

O 

Here is clean, direct, uncluttered engineering design 

ere is clean, direct, uncluttered engineering design . . . : 

" a combination of over fifty years of pote, einy the The Henszey Company will gladly 
dairy field and an intimate knowledge of your processing furnish further information, 

eee problems . . . here are the world’s most versatile and 
efficient evaporators, assuring you that production will bulletins, or technical assistance. 

all pass the most critical specifications — now, and for years 


to come. Specify Henszey . . . for performance, simplicity, 
and sanitation. 


The 40,000#/hr. unit shown above is part of a “matched” evap- 
orator and dryer combination installed at the modern Dairyland 
Cooperative Creamery Association plant at Juneau, Wisconsin. 
Why not check on a “matched” set for your plant. 





HENSZEY COMPANY 
DEPT. AM « WATERTOWN, WISCONSIN 


Manufacturers of: Multiple Effect and Single Effect Evaporators, Spray Dryers, and Tubular Preheaters. 
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There have been triumphs and there 


have been disappointments in 


the massive shift to the 


new method of collecting milk. 


Here is a candid appraisal of 


How Bulk Tanks Are 
Changing the Milk Business 


By J. C. WHITE 


OME OF OUR milk receiving 
plants welcomed the bulk tank with 
open arms. This new handling 
method promised them some def- 
inite advantages, especially when 
they could convert the operation 
completely to bulk handling. 


Many of the plants had equip- 
ment which needed replacing and 
rather than invest in a new can 
washer, and other receiving equip- 
ment, the plant could convert to 
bulk utilize the 


and the decreased 


and saved space 
investment for 
the necessary conversion. The fac- 
tor of saving space in the plant was 
an important consideration espe- 
cially since the conversion to bulk 
would mean that an increased 
amount of milk could be handled 
in the plant when all of the milk re- 
ceived had 

Northeast, it 


ducers to cool only the night's sup- 


been cooled. In the 


is common for pro 


ply, the morning milk being de- 
livered uncooled before some time 
deadline established by the health 
Bulk milk must all be 
cooled and could thus be received 
at any hour of the day or night. 
Under these conditions, it would be 


authorities. 


possible to receive a great deal 
more milk in a plant where the 
bottleneck may have been the size 
and efficiency of the receiving 
equipment. 

A plant could expect to cut its 
cooling costs materially where the 
previous 


average temperature ol 


received milk had been somewhere 
above 70° F. and the bulk temper- 
ature could be expected to be about 
40°F. Several plants planned to 
use the bulk tank operation to in- 
crease storage capacity since the 
staggering of deliveries would in 
effect increase the storage facilities 
of the plant. In a few cases bulk 
milk has been left overnight in a 
bulk tanker to be used the follow- 
ing day when inside plant storage 
was not sufficient. 


Another advantage which plants 
expected to acquire through bulk 
handling was complete flexibility of 
supply. In periods of surplus pro- 
duction, tank loads of milk could be 
collected from the farmers and be 
carried long distances from farm 
Also 


it was expected that if a plant could 


directly to the surplus plant. 


not utilize a complete tanker load, 
the loads might be split to give the 


exact amount of milk a plant de 





The bulk tank places greater demands upon the farmer than 
did the can installation. He does, however, have assistance in 
the cleaning, care and operation of his tank from the tank 
manufacturer, various governmental agencies, but mainly from 
his dealer. 
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’ for EQUIPMENT, SUPPLIES 
and ENGINEERING KNOW-HOW 
* From start to finish, CP has the answers. 
Whether you're looking for the best farm 
ts 
k cooling tank for patrons or are converting to 


100% bulk handling * whatever your needs 
* from 1 MilKeeper tank to 100° specify CP 


for all individual dairy equipment needs * 





a | or for complete facilities for an en- 
tire processing plant * look to CP * 
FREEZERS ONE SOURCE for Quality .. . Ex- 


perience .. . Know-how. . . and 


| STORAGE 
TANKS 





Satisfaction. 








THE Crcamery Package MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Ill. 


Branches: Atlanta * Boston * Buffalo * Charlotte * Chicago * Dallas 
* Denver * Houston * Kansas City, Mo. * los Angeles * Memphis * 
Minneapolis * Nashville * New York * Omaha * Philadelphia * Portland, 
Ore. * St. Lovis * Salt Lake City * San Francisco * Seattle * Toledo * 


HOMOGENIZERS a 
? CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West * Toronto 2B, Ontario 
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Scenes like this are becoming rarer as can operations give way 


before the bulk tank. In mid-1958, for the first time, milk deliv- 
ered from bulk operations exceeded milk delivered from can 
farmers. The fewer the can installations, the more costly it is 


for a hauler to service them. 


sired, the rest of the milk being 
carried to another plant. 


Not all of the above advantages 
have been realized. 


Producer Relations 


In the first place, all too often 
a plant has been unable to convert 
completely to bulk without  seri- 
ously inconveniencing some of its 
producers. Long time good rela- 
tionships with shippers are often 
strained if the farmer is forced to 
go bulk. The smaller producers 
feel that they are being driven out 
of a market and in general the com- 
plete changeover cannot be made 
without some deterioration in pro- 
ducer relations. Until this change 
is made, no room in the plant can 
be saved and usually more room is 
required because most markets ask 
that all of the tankers be unloaded 
and washed under cover. This re- 
quires more than one loading plat 
form and may require an expensive 
addition to a plant. If milk is to 
be received over a long period of 
time, it often means that some men 
will have to be employed on an 
additional shift, thereby raising 
rather than lowering the costs. The 
rate of delivery to the can deck is 
not materially changed by shift- 
ing some of the operation to bulk; 
therefore, there is usually no re- 
duction in labor forces in the re- 
ceiving room until all the cans are 
gone. 

The expected flexibility and de- 
livery and handling has not mate- 


rialized under some milk marketing 
orders. Under Federal Order 27, 
the New York Metropolitan Order, 
it is not possible to divert a tank 
load of farm milk from one plant 
Under the Order, the 
first plant at which the milk begins 
to unload is interpreted as the re- 


to another. 


sponsible plant as far as payments 
Thus, if 
a tank load of milk whose farmers 
are supervised and paid out of Plant 
A is delivered in part or in total 
directly to Plant B, Plant B- would 
pay Plant A for the milk but would 
still be responsible for paying the 
farmers if Plant A were not to meet 
its payment. 


to farmers are concerned. 


In at least one case 
in the Northeast, this resulted in 
a loss of many thousands of dollars 
to a particular plant and has led 
to penalty payments the 
Order when some operators tried 


under 


to use this system without being 
aware of the Order interpretations. 
It is probable that eventually the 
pick-up truck will be a “plant” and 
real flexibility of delivery achieved 
but until clarified, much 
of the hoped for efficiency will con- 
tinue to be lost. 


this is 


There are further 
complications in partial deliveries 
in that the milk must be agitated 
after it reaches the plant to be sure 
of the fat test on the delivered milk. 
Some sort of mixing system must be 
on the truck or available at the de- 
livery point. 

A greater degree of flexibility 
would be very desirable. One other 
factor in the Federal Order com- 
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plications has been location differ- 
entials. The price of milk is often 
fixed on the distance of the plant 
from its market. Often a producer 
can receive a price advantage if he 
ships to a plant nearer the ultimate 
market. This has made for some 
destructive competition because a 
closer plant was able to offer a 
somewhat higher price under the 
Order 


costs were 


even though his 


pick-up 
greater. It has shown 
up in that large producers are often 
pirated from plants farther from 
the market, a practice which de- 
stroys the economy of operation of 
the plant thus deprived of its big 
producers. 


Price Problems 

There have been many problems 
of price. It is not uncommon when 
a plant first goes into a bulk opera- 
tion to find milk costing as much 
as a $1.00 ewt. more in bulk than 
it had in cans. Part of this is due 


naturally to uneconomical opera- 
tion of a pick-up truck when it first 
starts its runs. But even when the 
truck is being used at an efficient 
rate, bulk milk will cost a plant 
more than can milk. It has been a 
common practice in the Northeast 
to pay premiums on bulk milk to 
encourage farmers to convert and 
to meet competition from other 
plants desirous of pirating big pro- 
ducers. This premium may be paid 
directly or it may be described in 
whole or in part as free hauling. 
Some plants in can operation only 
are paying as high as 25 cents per 
cwt. milk in 
simply to keep their large producers 
from shifting markets. Some par- 
tially bulk plants find they must 
pay this can premium as well as 
the bulk premium. 


premium for cans, 


Inspection 

In addition, it costs more to in- 
spect milk in bulk. The plant no 
longer has the opportunity to in- 
spect the milk of the individual 
farmer at the deck. Previously this 
inspection gave him an idea of the 
efficiency of cooling, the flavor and 
odor problems of the producer, the 
amount of mastitis and other infor- 
mation. Under the bulk system the 
plant must depend on the drivers 
for much of this information and 
each driver is usually not a quali- 
fied and fieldman. The 
mixed milk in the tanker may be 


trained 


below the desired quality and only 
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= MARIK CROWN LER CEE [e | BLOWERS PLATES 

Ip mechanical hydraulic retail milk packaged condensing unit} hi and low temp quick action and hold-over 
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NEW! SUPER “35 
BLOWER 

S This new blower is designed and built for 

n superior performance in medium temper- 

be ature bodies, (35° to 60°), up to 14’ long. 

h Its “Ribbon” design saves load space. 

aa Closely controlled defrosting and wide fin 
spacing produce tremendous cooling 

ie power. Special attention has been given 

i- NEW SPLIT MARK to rugged construction that will with- 

st stand the punishment of vibration and 






- | HAS OVER-THE-CAB 
‘ CONDENSER 


a] Now you can get the field-proven advantages of KOLD-HOLD MARK system 
The new SPLIT 
4 MARK system is made up of the same basic components as the standard MARK 


r truck refrigeration with over-the-cab condenser location. 


the equipment that has earned a reputation for bonus cooling capacity, de- 
pendability and low maintenance. 


| The SPLIT MARK condenser is placed away from road dirt and splash. Its 
: lightweight, (less than 70 Ibs.) eliminates the need for extra re-enforcement of 

the truck body wall in most installations. It is supplied complete with mount- 
; ing brackets. The unit is equipped with a 12 volt, DC motor. Air flow through 
the condenser is unrestricted for maximum efficiency. 


As in the standard MARK system, power is derived from the truck engine 
crankshaft. The power is transmitted through a flexible shaft and electric 
clutch to the compressor which is housed in the motor-compressor compartment 
mounted on the chassis rail. The compactness of the motor-compressor (only 

17” wide), makes it ideal for use with narrow bodies. It is equipped with an 
electric motor for operation when the truck is on “stand-by” or parked over 
night. 


Both standard MARK and SPLIT MARK systems are designed for use with 
a variety of KOLD-HOLD blowers, and “hold-over” plates to fit specific 


truck and service needs. 


If you have not been taking advantage of KOLD-HOLD MARK equipment 
because you prefer or need an over-the-cab condenser, this is for you. Now is 
the time to consider the positive protection of KOLD-HOLD bonus-capacity 
plus the dependability and low maintenance of carefully engineered, “built-for- 
the-road”” equipment. 


| For complete information, send for the new KOLD-HOLD Truck Refriger- 
ation Systems Catalog or call the KOLD-HOLD Representative in your area. 
Write No. 79 on Reader Service Card 
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NEW! CREST 


PACKAGE CONDENSING UNIT 


This new unit, specifically designed for 
freezing “hold-over” plates over night or 
on “stand-by” has been redesigned for 
greater versatility. The new model is 
very compact, adaptable for chassis rail or 
over-the-cab mounting, easy to service and 
rugged. It saves the cost of hand building 
a special compartment and is easy and 
economical to install. 


NEW CATALOG 


For detailed information 
on the complete KOLD- 
HOLD line send for this 
new KOLD-HOLD Me- 
chanical Systems Catalog. 


KOLD-HoLD 


division 
Tranter Manufacturing, inc. 
210 E Hazel St. 








Lansing 9, Michigan 


79 








a visit to all of the farms concerned 
and a thorough, continuous sam- 
pling program can provide the in- 
formation as to who is responsible 


for the lowered quality. 


Plants have also found greatly in 
creased investment because they 
often own and operate the trucks 
and it’s common for the plant to 
absorb the hauling costs. Tech- 
nically, it is a necessity that the 
plant absorb hauling costs. As soon 
as the milk has been pumped from 
the farmer's tank into the tank truck 
it has lost its identity and could 
toto to the 
farmer. The point of sale has thus 
become the milk house rather than 


the deck and if the milk changes 


not be returned in 


hands at the farm, the hauling is of 
necessity the responsibility of the 
plant. 


In a few cases the plant has 
financed farm tanks. An examina- 
tion of the schedules set up has 
that the plant is 


making a profit by this procedure, 


usually shown 
nevertheless it does present a very 
large increase in investment which 
interests 


may not be in the best 


of the operation. 


One of the greatest sources of 
trouble with the tank system has 
been the placing of increased re- 
The 


driver now must not only have a 


sponsibility on the drivers. 
license to operate the vehicle, but 
since he is usually the sampling 
agent, he must be licensed to sam- 
ple milk both for butterfat samples 
and bacteriological samples. Since 
he is the only person regularly see- 
ing the milk before it is purchased, 
it is he who must make the final 
judgment as to its suitability. This 
means the driver must be trained 


to detect off Havors and odors, and 


he must either perform the sedi- 
ment tests at the farm or take the 
relatively large sample for labora- 
All of this 


requires training, a 


tory sediment analysis. 
responsibility 
pleasing personality, and a very 
steady worker. The seven-day na- 
ture of the job require replacement 


ABOUT THE AUTHOR 

Jim White is a 
name in the American Milk 
Review and Milk Plant 
Monthly. With his colleague, 
Bob Holland, he 
tributed to this publication 


familiar 


has con 
decade. As a 
Dairy De- 
partment at Cornell Univer- 


for almost a 
member of the 


sity, he has contributed both 
as a teacher and as distin- 
guished technologist to the 
Forthright in 
speech, diversified in knowl- 


industry. 


edge and experience, he 
writes with authority on the 
subject of bulk farm tanks. 


people so that usually more than 


one must be trained per 
truck. 


will ultimately mean that the driver 


person 


The added responsibilities 


will demand more money thus in- 
creasing costs of collection. Some 


of the unionized drivers are now 
asking that they have a helper on 
the truck 
potential savings in transport costs 
this 


more expensive. If the 


which will eat up all 


and probably make system 
driver is 
expected to wash his own tanker, 
the plant must install relatively ex- 


pensive washing facilities. 


One further problem has been 
the losses in the plant. Ino can 


operation, although approximately 


one per cent of the milk remained 
in the cans, it was not purchased 
milk, consequently, the plant did 
There is a 


not suffer its loss. 


serious shrinkage in milk when it 
bulk 


a tendency ot 


is handled by the method, 


largely because of 
the drivers to over-read the measur- 
ing devices and because of stickage 
in farmers’ tanks, etc., milk which 
has been purchased but not  re- 
ceived, This can and does present 
losses in the milk and is a serious 
blow to the plant in terms of its 
operating costs. 

In at least one area plants re- 
luctantly put in bulk pick-up to 
hold some large producers but the 
farmers did not feel that the pre- 
miums offered were high enough or 
that the premiums would continue 
indefinitely. The producers are now 
building their own plant to handle 
bulk only, hoping to realize the full 
potential of bulk handling. Had the 
a bulk-only plant 
so that producers would feel that 
full efficiency 


plants provided 
was being gained, 
the cooperative effort would never 
have snowballed to a new plant in 
an area of already too many plants. 
The draining off of a few large 
producers from the other plants 
will make these now inefficient op 


If bulk 


tank savings are real to a plant then 


erations even less efficient. 


they must be realized to demon- 
strate the industry’s effort to market 
milk with maximum return to the 
producer. 
Bulk tanks 


gravy but 


have not been all 


the wheels of progress 
turn. We can expect that nearly 
all of the milk in the Northeast will 
be moving in bulk tanks in 1965 so 
our collecting plants must learn to 
live with the problems presented 


by the switch in operations. 
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New Lightweight Bacteria Sample 
Container 
Ideal for Milk Sample Collection by Bulk Pick-Up Truck Drivers 


improved 
Light weight, 


Handling ease and 
expanded Styrene 


Shielded vial 
1 ml. sizes. 

Price: 1-5 $27.95 ea. 

Complete, 
specify size vials, 
ean of “Polar Ice” 


ready to use, 


is to be used. 


sample 
waterproof 97”x11”x11” box 
with galvanized container as shown. Keeps samples cold over 
holder holds 24 samples in 


without 
and whether overflow-outlet for cracked ice and quart 


this 
furnished 
30 hours 
either No. 2 capsule or 


protection provided by 


6G or more $26.95 ea. 


vials, f.o.b. Ithaca, N. Y. Please 


Free fact sheet or sample box on approval. 


R.W. HEAD CONTAINER CO. 


P. 0. Box 333 


Ithaca. New York 


Write No 


80 on Reader Service Card 
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| WITH A REGULAR WAX OR 
A PLASTIC-BLENDED DAIRY WAX? 
. 
| . 
; There’s no offhand answer. Each dairy- Sun has developed Sunoco POLYSEAL wax. 
‘ packaging operation presents its own prob- Your Sun Oil Company representative will be 
lems. That's why Sun offers DAIRYSEAL and able to help you decide which wax will per- 
—_— plastic-blended PoLysEAL. form best under your special conditions. He 
has a new folder for you that tells how to use 
Sunoco DarIRYSEAL wax is a fully refined 100% Sunoco waxes and gives important container 
petroleum wax developed for all regular coat- and shipping data. For fast direct serv- 
ing operations. Many dairies, however, prefer ice call Sun Oil Company, Philadelphia, 
a plastic-blended coating. For these dairies, COLLECT at KIngsley 6-1060. 
INDUSTRIAL PRODUCTS DEPARTMENT 
Philadelphia 3, Pa. UNOC 
_I IN CANADA: SUN OIL COMPANY LIMITED, TORONTO AND MONTREAL © 
Card Write No. 81 on Reader Service Card 
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OUT-OF-STATE REGULATIONS 


Protest against the validity of 
an Alabama statute, made by 
six milk producers located out- 
side that state, five in Mississippi 
and one in Tennessee, was 
decided by the Alabama Su- 
preme Court and a rehearing 
denied these producers. 


This law provides that no 
milk shall be shipped into that 
state by out-of-state producers 
except under sanitary inspection 
conditions as adequate for the 
public health as those estab- 
lished by the State of Alabama. 
Also that a permit must be first 
obtained by the out-of-state 
producer from the State Com- 
missioner of Agriculture and 
Industry. 


This law, these producers con- 
tended, was unconstitutional. It 
failed to give them the equal 
protection guaranteed by the 
Federal Constitution. The sta- 
tute did not apply to local pro- 
ducers and did apply to those 
outside the state. The substance 
of the protest, stated in the 
argument before the court was, 


“There is no question but that 
in establishing under the police 
power a system for the inspec- 
tion and control of milk, there 
is permitted, in the form of 
control, a difference as between 
milk produced in Alabama and 
milk produced in our neighbor- 
ing states of Mississippi and 
Tennessee or in the Chicago 
milkshed, and brought into the 
State of Alabama in interstate 
commerce. 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


“The validity of the form of 
such control as applied to out- 
of-state milk depends on wheth- 
er it is a reasonable system es- 
tablished actually as a safeguard 
of the public health, or a system, 
the intent and effect of which 
prevents importation of out-of- 
state milk in competition with 
local supplies.” 


In holding the law valid as 
a health measure, the court said 
of the possible employment of 
this statute to prevent competi- 
tion with local producers, “An 
attempted enforcement of the 
Act, under such a construction 
would render such action under 
the Act unconstitutional.” 





James v. Todd, 103 So. 2d 19, 
Alabama, August 22, 1957, rehearing 
denied June 5, 1958. 


KANSAS UNFAIR PRACTICE 
ACT CONSTITUTIONAL 


Accused of violating the Un- 
fair Practices Act of Kansas, the 
Consumers Warehouse Market 
contended in its defense that the 
statute was unconstitutional in 
that it violated both the consti- 
tution of that state and the 
United States. 

In part that statute is, “That 
any advertising, offering to sell 
or sale of merchandise, either by 
retailers or wholesalers at less 
than cost in this Act with the in- 
tent of unfairly diverting trade 
from a competitor * * ° are un- 
fair competition and contrary to 
public policy.” 


Of this contention that the 
statute is unconstitutional, the 


Kansas Supreme Court said in 
its decision of this case on Sep- 
tember 8, holding that law valid 
and enforceable, 


Public Welfare 


“The test of valid price regu- 
lation is not whether a speci- 
fic commodity is affected with 
a public interest but rather 
whether the problem is one 
which is subject to control for 
the public good or welfare. If 
so it is within the scope of the 
police power. 


“Thus, if promotion of fair 


competition in the sale of goods 
and merchandise is a legitimate 
public purpose, it cannot be suc- 
cessfully argued that legislation 
is unconstitutional merely be- 
cause it regulates the sale of all 
such commodities. 


“There can be no doubt that 
the purpose of the Act, stated in 
a general way, is to safeguard 
the public against the creation 
of monopolies and to foster and 
encourage competition by the 
prohibition of unfair practices. 
Nor can it be denied these ob- 
jects have long been held to be 
the subjects of legislative regula- 
tion and control. 


“This court has repeatedly 
held that the police power of 
the state extends not only to the 
protection of the public health, 
safety and morals but to the 
preservation and promotion of 
the public welfare.” 





State v. Consumers Warehouse Market, 
329 Pac. 2d 638, Kansas, September 
8, 1958. 
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SERVICE 


RESEARCH 


EXPERIENCE 


PERFORMANCE 


Spray unit cleans biggest tank trucks 
in less than half an hour 


IT COSTS MONEY to continue with brush 
and bucket when a mechanized method can 
take over and save much time and work. 
One dairy proved this on their tank trucks. 
Cleaning manually was a tedious, long pro- 
cedure. Rough on the man inside the tank, too. 
Then they switched to an Oakite Rocker- 
Spray unit. With six nozzles on a head 
that rocks up and down, the unit completely 
floods interior surfaces with fast-working, 
thorough-cleaning Oakite solution. The same 
unit gives tanks a final rinse, completing the 
thorough cleaning in less than half an hour. 
Results: Excellent! Rough working condi- 
tions gone forever. Savings in cleaning time: 


“Pluses” that help reduce cleaning costs 


in-plant service + technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- 


ing + service equipment 


8 man-hours (approximately $20.00) for 
every 10 trucks. 


The big PLUS in Oakite 


Working with Oakite is like adding a con- 
sulting sanitation engineer to your staff. It 
gives you the latest research results in clean- 
ing. It means an end to costly waste of time 
and materials. It brings you mechanization 
of tedious jobs. It guarantees materials that 
do the job. 

Send for Bulletin F-4096 or ask your local 
Oakite man to tell you more. Oakite Prod- 
ucts, Inc., 30 Rector Street, New York 6, 
New York. 


cCI\ALIZED INDUSTRIAL CLEAW Ny 
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4 


M 
14 
TERIALS METHODS 











Technical Service Representatives in Principal Cities of U. S. and Canada 
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Export Division Cable Address: Ookite 
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Oppose National Milk Sanitation Act 


Threat to Public Health Seen in 
Proposed Milk Legislation 


IGOROUS opposition to the 
National Milk Sanitation Act, now 
in the Congressional hopper, has 
Milk In- 
Orange, 
East Orange, West Orange, South 
Orange New 
Jersey. Describing the proposed 


been registered by the 
spection Association of 


and Maplewood, 


legislation as a “dangerous and 
vicious measure” Paul R. Jackson, 
executive officer of the Association, 


“The Act 


standard tor conformity 


declared, would estab 
lish a 
which does not properly 
public health.” 

The 
Act, 


Representatives by 


protect 


National Milk Sanitation 
introduced in the House of 


Rep. 
Johnson of Wisconsin and in the 


Lester 


Senate by Sen. Hubert Humphrey 
of Minnesota, proposes a uniform, 
nationwide standard for milk, pro- 
mulgated and administered by 





NON-PITTING 


GERMICIDE 





1OBAC is a low foaming, noncorrosive 
“Tamed lodine’@® formulation with 
striking new advantages for dairy 
plant sanitation. Eliminates pitting. 
Gives longer contact time. Improves 
penetration in corners and crevices. 
Stops wastage and misuse because a 
built in color indicator shows pres- 
ence of germicidal activity. A true 
money-saver. 

IOBAC is effective in tap or lukewarm 
water. It is free rinsing. Leaves no 
film or deposit. For a free demonstra- 
tion, contact Lazarus Laboratories 
Inc., Div. of West Chemical Products 
Inc., 42-16 West St., Long Island City 
1, New York. 


lOBAC 


LOW FOAMING GERMICIDE 


84 on Reader Service Card 





the U. S. Surgeon General and the 
U. S. Public Health Service. 


In a brief submitted to the com- 
mittees concerned in the House of 
Representatives and the Senate and 
to the New Jersey representatives 
and senators in Congress, Mr. Jack- 
son makes the following points: 


The bill transfers public health 
regulation and administration of in- 
terstate milk and cream supplies 
trom State and local health depart- 


ments to Federal agencies. 


It abrogates home rule of local 
boards of health and municipalities 
in the supervision of milk supplies 
and protection of public health. 


States’ Rights 


The National Milk Sanitation Act 
infringes on States’ rights by pro- 
hibiting state public health admin- 
istration of interstate shipments of 
milk and cream. 

The proposed legislation em- 
General to 
promulgate and amend the Fed- 
eral Milk Sanitation Code in such 
a manner as he may conclude to 


powers the Surgeon 


be necessary to protect the public 
health. Its constitutionality is ques- 
tioned in grant of a 
right to an individual to conclude 


the manner in which the public 


that it is a 


health of citizens of several States 
shall be This is the 
primary responsibility of the States 
and not of an 


protected. 


individual 
though he is a Federal official. It 
permits a single individual to legis- 


even 


late the standards of quality and 
wholesomeness of a food product in 
derogation of the right of a state 
to conclude such a matter affecting 
public health. 

Under the proposed bill, it must 
be expected that economic pres- 
sures will affect decisions of export- 
ing State and municipal emplovees, 
Act. It 


gives broad powers of creation and 


trained to administer the 


American 


amendment of a National Milk San- 
itation Code to the Surgeon Gen- 
eral. Interpretations of this code 
will be made by those the Surgeon 
General may (and no doubt will) 
deputize from milk exporting states. 
Their decision would be the sole 
criterion upon which wholesome- 
ness of milk would be established 
and flow freely in interstate com- 
In effect, this Act is a dele- 
gation of the legislative power of 


merce. 


the Congress to a single individual 
and his States 
which may have pecuniary interest 
in the unhindered flow of milk in 
interstate commerce. 


appointees from 


grant to the 
same individual and his appointees 


Further, it would 


a power generally vested in the 
to conclude what 
the Act. 
A grant of such power is patently 


judiciary, i. e., 
constitutes a violation of 


violative of our constitutional con- 
cepts and the sovereign power of 
our States protected under the Con- 
stitution of the United States. 


The Act would establish a stand- 
ard for conformity which does not 
properly protect public health; it 
allows for conclusions based upon 
personal opinion rather than fact 
under a Federal program enforce- 
able primarily by governing officials 
of States exporting milk. 


Summing up, Mr. Jackson writes, 
“This Bill is a measure which would 
destroy State and local health ad- 
ministration of interstate shipments 
of milk and cream; it is basically 
dangerous and a vicious measure 
and not in the public interest; and 
it is unnecessary in 
fact that the 
State and local administration op 


view of the 


present function of 


erating under the provisions of 
the revised statutes of . . . the 
State of New Jersey have been 
and are now. successfully  super- 


vising all their milk supplies, in- 


cluding imported supplies.” 
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GAULIN...BUILT WITH YOUR FUTURE IN MIND 


, MODEL M45 
FOR: Dairy Sealed, Inc. 
Ozone Park, Queens, N. Y 





MODEL M75 
FOR: Country Belle Co-op Farmers, Inc. 
Pittsburgh, Pa. 








MODEL M18 
oe . FOR: Old Meadow Creamery 
MODEL M30 P Cleveland, Ohio 
FOR: Modern Dairies Ltd. 
Winnipeg, Manitoba, Canada 





SOUTH 


NEW GAULIN 


“GOLDEN SERIES” 


ake} foles 3, iP 4 ft 


MODEL DJ7 
FOR: Conrad Creamery Inc. 
Conrad, Montana 


Gain Fast Acceptance in Dairies Everywhere... 


Dairies everywhere in the United States, Canada and overseas are 
purchasing the new Gaulin ‘“‘Golden Series’’ Homogenizers. And for 
good reasons... 


First — entirely new in design, these machines offer exclusive 
features found in no other homogenizer. 

Second — they give more efficient homogenization — have wider 
capacity ranges. 

Third — they lower operating and maintenance costs substantially 
—— longer life. , 

“hey are available in capacities from 75 to 7500 GPH. Model ‘‘M”’ 
units available with stainless steel exteriors. Everett 49, Mass. G0 Carden Sires, 

Contact your local Manton-Gaulin Dealer and get the complete 
story on the new “Golden Series” Homogenizers and High Pressure 
Pumps, or write direct for the new Bulletin #MO59.‘‘Golden Series” 
includes models DJ3, DJ7, M18, M30, M45, and M75. 
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By HENRY JENNINGS 


Farm Tank Pick-Up: 
It's Here to Stay 


doubts about gathering milk 
bulk, it would 
seem that all they have to do is 
look around to dispel them. Tank 
trucks making the rounds of milk 
producers and bringing the milk to 
the dairy do two very 


|’ ANYONE has any lingering 


from farms in 


desirable 
things. They get the milk to the 
dairy in better condition and they 
get it there more economically. 

In some places dairies are paying 
a premium for milk collected in 
bulk. This in itself is evidence that 
the milk better condi- 
tion. While it is possible that there 
might be some disposition to share 
some part of a money saving made 
by bulk collection, it seems pretty 


arrives in 


certain that no dairy is going to 
premium there is 
some improvement in the product. 


pay a unless 

As for the economy, it is pretty 
obvious. Haulers of other products 
have been hauling in bulk for years. 
Probably the reasons for the dairy 
industry’s being a little slow in 
getting around to bulk pick-up of 
milk were the problems of check- 
ing quantity and quality of the 
milk at the point of pick-up. Since 
it all gets thrown together, there 
were some fairly knotty stumbling 
blocks. But since these have been 
resolved to the satisfaction of both 
the buyer and the seller, the use 
of bulk pick-up trucks will proceed 
at an accelerating pace. 


In other phases of the food in- 


dustry, processors are converting 
sugar to a liquid so it can be hauled 
in bulk. Bakers have special bodies 
that make flour flow like a liquid 
to get rid of the small container. 
Chemical have 
shown a decided preference for 


manufacturers 


liquids because of the ease of han- 
dling. And the ease of handling is 
no small part of the saving. Even 
molasses is kept at a temperature 
that gives a low viscosity so that it 
can be 


hauled and 


charged by tank trucks. 


loaded, dis- 


Tank trucks are not particularly 
different or difficult to operate. But 


because of the type of service farm 
pick-up trucks perform there are 
a number of factors which should 
be carefully considered when the 
truck is selected. First among these 
is the size of the truck. The largest 
capacity the driver can load on a 
route is the most economical. 


Weight Distribution 

But large or small weight dis- 
tribution should be watched even 
more carefully than on a straight 
highway truck. On the highway, 
trucks do not get bogged down 
but they will in farmyards. Dis- 
tributing the weight so that each 
axle enable 
the truck to negotiate the rough 
going it will be subjected to. 


carries its share will 


At the exhibit on Navy Pier in 
connection with the last Dairy 
Industries Exposition, one manu 


facturer was stressing the weight 





Bulk pick up tank trucks do not travel on good highways most 
of the time. On secondary roads and in farmyards, the truck 
must operate in dirt, mud and snow without bogging down. 
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» new pliant puts emphasis on Automation 

















Only Waukesha offers you the 
choice of metal or rubber impel- 
ler positive displacement pumps 
— there’s one best suited for 
your porticulor system. 























seers WAUKESHA 


POSITIVE DISPLACEMENT 


SANITARY PUMPS 


Grocers Dairy Company can be praised for their achieve- 
ment in the dairy processing industry. Their new plant is 
considered the first to approach 100% “automation.” 


From receiving room to packaged product, pumps are push- 
button controlled from remote control panel . . . flow of 
milk is recorded through entire system. 


One man can pump milk to any desired operation . . . clean 


any desired milk or ice cream circuit. 


This “automated” system processes 2800 gallons of fluid milk 
per hour and 1400 gallons of ice cream mix. 


Waukesha positive displacement pumps. . . the heart of 


this “automated” processing plant. 


Write for bulletin or ask your supplier to call. 


FOUNDRY COMPANY 


WISCONSIN 


WAUKESHA 
DEPT. 16, WAUKESHA 











of one-third on the front axle and 
two-thirds on the rear axle of a 
two-axle truck and he is so right. 
In soft going, the front axle must 
be made to carry its share of the 
load. 


In thinking of weight distribu- 
tion, the 
mind. In highway trucks they are 
used mostly to stay within the state 
weight law or because the weight 
is beyond the limit of 


tandem axle comes to 


available 
tires. Where not required for these 
reasons, it could easily be that a 


tandem axle would be to advantage 
in farm pick-up trucks. The reason 
would be to provide flotation for 
the soft going. In almost all cases 
where a tandem axle is indicated, 
a drive tandem would be advis- 
able. This would give traction on 
two axles as well as reducing the 


weight per axle. 

Conditions vary considerably 
and these cautions may make the 
farm pick-up truck sound like a 
pretty specialized vehicle. Probably 
in some cases it will be but I think 











Two 


V.1.P.s 


(very important products) 


that are €.],P. 


A 


ZONE-CONTROL VATS 
capacities 
50 to 1500 galions 


COLD WALL TANKS B> 
capacities 
50 to 10,000 gallons 


For the 

complete facts, 

promptly, write: 
MOJONNIER BROS. CO. 
4601 WEST OHIO STREET 
CHICAGO 44, ILLINOIS 
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(cleaned in place) 


Both of these key process- 
ing units... the Mojonnier 
Zone-Control Vat and Cold 
Wall Tank... are designed 
to be cleaned in place. 
Just another of a long list 
of cost-saving, operational 
features that make them 
preferred by the modern 
dairy. 





DAIRY ENGINEERED 


PROCESSING EQUIPMENT 


Dependable Products... Backed by Dependable Service 





it should be noted that several dairy 
eet operators have told me that 
they are using tractor-semi-trailer 
combinations for this service with- 
out trouble. 


Tires on a farm pick-up truck 
should be larger than they would 
be on a corresponding truck used 
on hard highways. The reason for 
the oversized tires is to get the 
best flotation possible — that is to 
present as many square inches of 
tire as possible to the ground 
where the going is soft. The tread 
on the tires should be designed to 
provide will be 
some small sacrifice of mileage for 
the distance traveled on concrete 
highways but that must be toler- 
ated to provide traction. 


Trucks milk 


farm do not travel great mileages 


traction. There 


gathering from 
on first-class highways. Therefore, 
they should not be geared for high 
speed. They will be better trucks 
for their purpose if they are geared 
for about 45 miles per hour which 
is about as fast as they should ever 
go on secondary roads. With this 
type of gear arrangement, the 
truck will be flexible at 
speeds where the maneuvering is 
done truck is off the 


the low 


when the 
highway. 


Since these trucks will have their 
share of rough going, the largest 
and most rugged clutch that can 
be fitted to the truck is the one to 
use. Five speed gear sets seem to 
do the job very well. They give 
sufficient reduction if the final gear 
ratio is not for high speed. 


Before select a truck for 
farm pick-up service, make a com- 
plete survey of what you want the 
truck to do. Go over the route and 
much milk you 


want to pick up. Observe the type 


you 


determine how 
of roads and the close quarters the 
driver will have to negotiate. Then 
list exactly what you expect the 
truck to do. Lay it right on the 
with the manu- 
facturer. Above all, do not take a 


line vendor or 
chassis because the supplier hap- 
pens to have it in stock. If you 
get a correctly tailored truck, it 
follows that you will have a satis- 
factory experience with it. If you 
take a makeshift one you will pay 
the penalty as long as you have 
the truck. 
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ICE CREAM 
MILK + BUTTER - CHEESE 
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By V. H. NIELSEN 


Phosphatase Test Should Be 
Interpreted with Caution 


QUESTION—A few days ago 
an inspector from a neighboring 
state picked up some samples 
of milk products from our plant. 
His report indicated that the 
bacteria counts of all the prod- 
ucts were satisfactory. The 
phosphatase tests on the skim- 
milk and whole milk samples 
were negative, but the half- 
and-half gave a positive phos- 
phatase test. On basis of this 
evidence the Department of 
Agriculture declared the product 
inadequately pasteurized and 
issued an order forbidding us to 
sell our half-and-half in that 
state. 


We do not think the officials 
treated us fairly because the 
phosphatase test is not supposed 


to be reliable on cream and 
other high-fat products. We have 
positive evidence from our re- 
cording thermometer and timing 
pump on the HTST pasteurizer 
that the product was heated to 
175° F. for 28 seconds. What 
is your opinion? 

Milk Processor, 

Nebraska 


ANSWER — In my opinion the 
regulatory officials passed judgment 
too hastily and severely when on 
the basis of one positive phos- 
phatase test they decreed that you 
could not sell your half-and-half. 
They should have kept in mind 
that the phosphatase test on high- 
fat milk products pasteurized by 
high-temperature, short-time  sys- 
tems should be interpreted with 
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caution because of the phenomenon 
of phosphatase reactivation. 


The phosphatase test was origi- 
nally developed to test for satisfac- 
tory pasteurization by the holding 
method (145° F. for 30 minutes). 
With milk products which are 
pasteurized by this method it still 
presents no difficulty but since the 
introduction of high temperature, 
flash ultra-high 
temperature systems there have 


short time, and 
been many reports of positive phos- 
phatase tests on milk products. 
The samples in question were 
known to have been pasteurized 
properly and showed no bacterial 
growth after pasteurization. 


The problem has been studied 
by several research workers and 
they have established 
conditions which influence reacti- 
vation of phosphatase are as 


follows: 
1. Temperature of pasteurization 


2. Fat content of product 
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165 180 210°F 
PASTEURIZATION TEMPERATURE FOR I6 SEC. 
Fig. 1 Phospatase activity in 20 per cent 


HTST pasteurized cream after storage at 
88° F. (Data for charts from Fram [3] ) 





a 











60 70 88°F 
STORAGE TEMPERATURE FOR 5 HOURS 
Fig. 2 Phosphatase activity in 20 per cent 
cream pasteurized at 180° F. for 16 seconds 
and stored at various temperatures. 
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Series 


...and this wide choice allows you to select precisely the centrifuge that fits your 
requirements. No matter what capacity or type of processing you have, you are 
sure of top operating efficiency and economy with WESTFALIA. 


Name 


Number 


re) 
Models 


Function 


Capacity Range 





“Liquid-SEAL” 


Separate warm milk 


2800 - 50,000 Ib /hr 





























MM Warm Milk Separator 7 Clarify or standardize warm milk| 4200-60,000 lb/hr 
Separate whey 4200 - 60,000 Ib/hr 
MN “Liquid-SEAL” 3 Separate whey 10,000 - 30,000 Ib/hr 
Whey Separator Separate warm milk 7000 - 20,000 Ib/hr 
1 tenid. ” Separate cold milk 1400 - 10,000 Ib /hr 
MN-C Coin tai Geoiensane 5 Separate warm milk 2200 -—16,000 Ib/hr 
Separate whey 3300 - 24,000 Ib/hr 
“Liquid-SEAL” ‘ ‘ ° 
RN Milk Clarifier (Warm) 6 Clarify warm milk 5500 - 60,000 Ib /hr 
Hermetic P 7 
RP Milk Clarifier (Cold) 3 Clarify cold milk 5500 - 44,000 Ib/hr 
Hermetic Separate cold milk 1400 - 10,000 Ib /hr 
Standardize 4200 - 25,000 Ib/hr 
TOTAL! 29 





...and continuous processing equipment for butter, butter oil, and buttermilk. 





(}.) Separators are our business—our ONLY business! 





CENTRIC©S 














% 

: 1ncoOoRPORATED 

: AS 

° To: CENTRICO, INC., 75 West Forest Ave., Englewood, N.J. | am interested in 

° Name....... LE: RA ENTE D Separating milk at F, ~— 

6 C (1 Separating whey at “F, lb/hr - 

OMPONY ...secesseesssesceeensssenee 0 Clarifying milk at °F, lb/hr @ 

° ilies a _ 0 Standardizing milk °F, lb/hr ms 
% 
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3. Time and temperature ol 


storing the sample 

In 

couraged by higher pasteurization 
temperatures. 


general, reactivation is en 


Eddleman and Babel (1) showed 
that reactivation of phosphatase did 
not occur in milk which had been 
pasteurized at 145° F. for 30 min- 
With HTST 


reactivation was more pronounced 


utes. pasteurization, 
the higher the pasteurization tem- 
perature. With half-and-half no 
reactivation occurred after pasteur- 


ization al 10 


reactivation 


176° Fk. fon 15 
Slight took 
place after pasteurization at 185° F. 
for 15 seconds. When the product 
was pasteurized at 194° F. for 15 
seconds and held afterwards at 
86° F. for 24 and 48 hours the 
samples contained enough liberated 


ol 


seconds, 


phenol to be classified as unpas- 


teurized. Pasteurization tempera- 


tures from 194° to 284° F. all 
resulted in reactivation if the 
samples were held at 86° F. for 


24 and 48 hours. A few samples 


pasteurized at 203° and 248° F., 





OUR SENDZIMIR MILLS produce sheets up to 48” wide 
in thicknesses from .010” to .109", and 005” to .109” in 36” 
wide sheets in all ce 


mmercial grades, tinishes and tempers 


Strip is available in gauges from .0015” to .090", 

THESE SPECIAL WORK ROLLS MAY LOOK ALIKE— 
BUT THEY AREN’T—due to minute variations in decimal 
diameter, hardness and a number of special 


compositions. In 
fact, profilometer readings show that our rolls are smoother 





It takes more than just a precision mill 
to produce STAINLESS STEEL 
of WiceroKold. quality 


... it takes Operating Know-How. 
Only Washington Steel, first to use 
Sendzimir sheet rolling, can offer 
you 10 years of practical experi- 
ence with these mills. 

Every hot-rolled stainless steel band 
has variations in thickness and surface 
characteristics which must be compen- 
sated for in the cold-reduction process 
to obtain precise gauge and flawless 
surfaces. To do this, special work rolls 
with minute diameter differences along 
the length of the roll are used in con- 
trolling such variations as crown, edge 


WASHINGTON STEEL 


5-C Woodland Avenue ° 
Write No. 


92 


92 on Reader Service Card 


and camber. To accurately control all 
the possible variations requires a large 
number of these rolls, plus highly 
skilled operators who know from ex- 
perience which rolls, speeds and reduc- 
tions are required. These are but a few 
of important factors in quality rolling 
which can only be learned by long 
experience and association with pre- 
cision mills. 

Washington Steel is the only pro- 
ducer whose entire production stain- 
less steel sheet and strip is rolled 
exclusively on the Sendzimir Mill. 


CORPORATION 


Washington, Pennsylvania 





American 





show ed 


slight) reactivation when 


stored at 41° F. 

These investigators found essen- 
tially the same results with cream 
containing 20 per cent fat. Phos- 
phatase reactivation increased pro- 
gressively with the pasteurization 
temperature from 167° to 230° F. 
No phosphatase activity was ob- 
served in any sample immediately 
but 
samples showed reactivation after 
24 41° F. 
heated between 176 
10 or 


F. for 48 hours gave sufficient 


after pasteurization many 


hours at All samples 
and 284° F. 
for 15 seconds and held at 
4] 
lv positive phosphatase reactions 
to be judged as under-pasteurized. 


Fram (2,3) in two papers re- 
ported the same observations. In 
20 per cent cream pasteurized at 
165°, 180 210° ¥F.. 


tively, for 16 seconds the phos- 


and respec- 
phatase activity increased with the 
pasteurization temperature and 
with the time the samples were 
stored at 88° F. after pasteuriza- 
tion (Fig. 1). He 
that the phosphatase activity in 
with the 
which the samples were stored 
(Fig. 2). 


also. observed 


creased temperature at 


The enzyme phosphatase is as- 


sociated with the substances ad 
sorbed on the surface of the fat 
globules. For this reason skim 
milk contains less phosphatase 
than whole milk or cream. Eddle- 
man and Babel (1) observed the 
first evidence of reactivation in 


skim milk when the pasteurization 
197.6° F., in 
185° F. and 20 per 

167° F. This 
dicates a definite relationship be 


temperature was 
whole milk at 
cent cream at in- 
tween reactivation temperature and 
the fat content of the product. 
The 
the phosphatase reactivation in 
pasteurized milk and cream have 
been studied by Wright and Frame 


nature and mechanism ol 


(4,5,6) who proposed several theo 
One ol that 
of the reversibly 


denatured (coagulated) during the 


ries. these assumes 


part enzyme is 
HTST pasteurization. Reactivation 
is the of the 


denaturation under reducing condi- 


result reversion of 
tions. The reaction is also favored 
by the absence of air. 

If the phosphatase test is to be 
149) 


(Please Turn to Page 
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Survey of Pennsylvania colleges 
discloses some startling — and 


heartening — data 


Collegians Prefer Milk 


By A. PAULINE SANDERS 


A. LEHIGH UNIVERSITY in 


Allentown, Pennsylvania, students 
themselves — by a vote of 90 to 10, 
prescribed milk for banquets. The 
faculty, representing a generation 
or two older, preferred coffee. 


At Mt. Mercyhurst College for 
Women in Pittsburgh, the students 
go formal once a week, dressing for 
the occasion and giving milk a 
place of distinction by putting it 
on their dinner menu. 


At Penn State, the largest full- 
time collegiate body in Pennsyl- 
vania, unlimited quantities of milk 
are made available in the dining 
commons of the dormitories through 
bulk dispensers and, in addition, 
dispensers are used in cafeterias. 
Fourteen vending machines supply 
milk constantly to students and 
visitors. The remarkable per capita 


Dr. A. Pauline Sanders is con- 
sumer consultant for the Pennsyl- 
vania Milk Control Board. A 
nutritionist, she has served the 
State of Pennsylvania in this posi- 
tion for more than three years. 
Her writings on milk and nutrition 
have appeared in this and other 
publications. 


consumption of milk at Penn State 
stands at 10% quarts per week per 
man and slightly lower for women. 


At Lycoming College in Wil- 
liamsport the snack bar has been 
completely mechanized and milk is 
constantly available through vend- 
In addition, pitchers 


ing machines. 


Villanova University makes 
milk available at vending 
machines for students and 
faculty. 





of milk are placed on each table of 
the college dining room and un- 
limited quantities of milk are sup- 
plied for the boarding students. 


At Franklin and Marshall Col 
lege in Lancaster, students drink 
pints of milk supplied through four 
vending machines. The dairy sup- 
plying this milk considers it good 
business to collect an average 
of $650 a month from this one 
account. 

College presidents in Pennsy]- 
vania are endeavoring to supply 
their students with dairy products 
in accordance with the recommen 
dations made by the National Re- 
search Council. Most institutions 
of higher learning serve three or 
four cartons or glasses of milk to 
students a day. Milk is limited to 
one serving per meal in some cases 
and in many schools the supply 
is unlimited, whether served from 
a cafeteria counter or placed on the 
table in cartons or in pitchers. 


Men students are willing to spend 
a greater percentage of their money 
for milk than women if it is made 
They 


available. prefer chocolate 





IF yours is a tasteless product, 
we DON'T have a suitable container! 









On the other hand, superb milk products are 
known by their Naltex Containers. Beautiful 
reusable plastic with your label printed on the 


lids in one, two or three colors. 





hand of (usby 


NALLE PLASTICS INC., 108 WEST SECOND STREET, AUSTIN 1, TEXAS 
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MORE CLEANING POWER FOR YOUR DOLLAR 
..-DAIRY BRUSHES FILLED WITH . 


_OX PALMETTO 
Neiliwed loughei Fibte 


TANK OR VAT SCRUBS 
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VAT PALMETTO 


TANKER No. 2 


Round brush face and long handle 
for cleaning holding tanks, vats, 
drums. 


Husky twisted-in-wire brush head 
with long handle for cleaning deep 
vats. 


No. 50 VAT 


Full rounded face with long handle 
cleans deep cans, other rounded 
containers. Also in longer No. 60 


VAT size. 


ee ER RL 


GENERAL PURPOSE SCRUBS 





ROYAL 


Narrow 2-row face and 


JERSEY 


Flared wings and generous 
filling make this the ideal 
can-cleaning scrub. Also 
in larger HOLSTEIN size. 


a GONG® 


5 Tough, man-sized brush 
for general plant use. Uni- 
versally popular Oxco de- 
sign. In 2 sizes. 


Full face, front flare and 
ski-type block—a most 
efficient hand scrub. 


long handle for easier 
cleaning of coils or coolers. 


one a eas eune « on 








BRIG 


Wide end flare of this 
scrub cleans out 
hard-to-reach corners. 





3 
NEPTUNE 


Flared, rounded filling 
means easier-cleaning of 
rounded corners. 


JIB 


HULL 


Heavy duty floor scrub 
with thick filling of tough 
Ox palmetto. In 3 sizes. 


Thickly-filled deck scrub 
has rubber squeegee to deck 
leave floors clean and 
semi-dry. In 3 sizes. 


oe ee ee 


——uon — ee n/a 


ER 


Tough All-American palmetto fibre, processed in 
our own Florida plant, assures you of finest quality 


material and more cleaning power for your dollar. 





i Ask your Jobber for Ox palmetto Dairy brushes. 
. f OX FIBRE BRUSH COMPANY, INC. 
, , rreoericx <elabished /SF¢F MARYLAND 
» Card Write No. 95 on Reader Service Card 
nthly May, 1959 - 








Copious quantities of milk are downed at 


training tables at various 
universities in Pennsylvania. 


milk 
when using it as a social beverage. 
They drink white milk generously 
with meals. Milkshakes are popular 
and vending machines are impor- 


or some variety of flavored 


tant as a sales media because milk 
sold by these automatic merchan- 
increases the 
milk 


the campus. 


disers consumption 


over the used elsewhere on 


In Pennsylvania Teachers Col- 
leges milk vending machines were 
provided when former Governor 
George M. Leader, by Executive 
Order 69, requested that all state 


institutions, including these teach- 


colleges and 


campus. 


been used they have been wel- 


comed by the student body and 
invariably by the merchandiser who 
finds that he able to 


increase his total output to the con- 


has been 


suming public. 


Right Time 

Dietitians in Pennsylvania col- 
leges have become very milk-con- 
scious in recent years. Making milk 
easily available in quantity is timely 
because the study of the nutritive 
value of new sources or combina- 
tions of proteins is attracting more 
attention. Recent research demon- 
strates that the nutritional value of 


Dean Lyman Jackson, Penn State Agricul- 
tural College, and Simon K. Uhl, State Milk 
Control Commissioner, make their choices 
from one of 14 


vending machines on 





nitrogen is retained when the 
amino acids are provided by natural 
foods than when provided in com- 
parable amount by purified amino 


Both in 


absorbed 


acids. terms of nitrogen 


and nitrogen retained, 
milk was the highest as a supple- 
mental food in a study reported in 
the July, 1958 issue of the Journal 


of Nutrition. 


Not all proteins are equally well 
utilized for building body tissue be- 
cause they vary in structure, ie., 
The effi 


ciency with which food proteins are 


their amino acid content. 
































used depends upon the balance of i 
ers colleges, provide vending ma- food is dependent upon availabil- essential amino acids which are 
chines so that students may at any ities and inter-relationships of nutri- supplied simultaneously along with 
time, particularly during study ents as well as upon the amounts sufficient calories from fat and car- 
hours, have milk available for their of each nutrient present in foods bohydrates and, of course, the nee- 
constant use. These vending ma- and in the total diet. Among nat- enseey atinerdie andl vitemine. 
chines are placed in student union ural foods, milk is at the head of ; 
buildings, in recreation halls, in the list as a supply of the best Our study of ‘the milk-drinking 
college tea rooms, snack bars and protein. Fewer calories are needed habits of Pennsylvania college stu- 
in dormitories. Wherever they have to maintain body weight and more dents substantiates the findings of 
" 
FULL HAND GRi AUTOMATIC WATER-SAVER T 
| SPRAY NOZZLE fae 
ce ) The Strahman Spray Nozzle does a better job with the least T 
amount of water. This precision made nozzle enables the al 
U operator to get any type stream of water to do his job by | p 
simply pressing the lever. A soft spray is sent forth with slight a. 
pressure on the lever, and a strong straight stream may be had ‘. 


by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. + $ 
The nozzle automatically shuts off the moment the lever 1s 
released, thereby eliminating all waste of water. 
IDEAL FOR THE FOOD INDUSTRY 

RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 
When the cover becomes worn, replace it with a new one. 

CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., 16 HUDSON street, NEW YORK 13, U. S.A 
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For sting Enginestl 8 
and Technical Know-How 
...ASK THE MAN 
FROM NATIONAL 
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“This new ‘Flex-O-Mec’ changer is the 
only one that satisfies every need!” 


says Claud Trieman, Sales Mgr.. National Rejectors, Inc. 


“Now’s the time to increase your net profits per vendor. “Specify the Flex-O-Mec today, and see how it elimi- 
The new Flex-O-Mec will build individual machine volume, nates yesterday's high conversion costs. A simple 
because your customers no longer need correct change. on-the-spot adjustment covers the continuous price 
Think of it, men: this new changer-accumulator accepts range. Self-loading penny and nickel change tubes are 
any sequence of pennies, nickels, dimes and quarters. It perforated, calibrated for quick inventory. The new 
pays out change in pennies and nickels. No additional parts Flex-O-Mec does not obsolete present vendor design. 
are needed to set any sale price from Ic to $1.25, in Ic It’s interchangeable, both dimensionally and electric- 
increments. Your lost sales go out the window. Your profits ally, with other National Rejectors’ equipment. Write 


go up, with increased volume and customer satisfaction. for details, today.” 


“3 NATIONAL REJECTORS, inc. 


SAINT LOUIS 15, MO. 


o 
U. S.A 


Cord BRANCHES: NEW YORK. CHICAGO. LOS ANGELES, DALLAS, DETROIT. ATLANTA: TORONTO, CANADA AND HAMBURG, GERMANY 
e Car 
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Milk-Ki Kung 


BULK PICK-U 
TANKS 






Two models to meet every require- 
ment — Milk-King Custom and N. E. 
Deluxe. Capacities from 1000 to 
3500 gallons. 3-A approval, ac- 
claimed by haulers, fieldmen ond 
milk plants everywhere. 


Write For Details. 


JACOB BRENNER CO. 


FOND DU LAC, WISCONSIN 






JACOB BRENNER CO. 
FOND DU LAC, WISCONSIN 


Please rush details on Milk-King Bulk 
Pick-Up Tanks. 


Address 
City, State ........ 
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The number of ice 


business magazine of the 


cream \ ende1 made 


observed. “ 





Ice Cream Vending Shows Consistent Growth 
cream vending machines in use increased 
slightly during 1958, and total vended volume rose to $23,299,000 
according to the annual Census of Vending conducted by Vend, the 
vending industry. 

The census. under the direction of Professor Boris Parl of North- 
western University’s School of Business, disclosed that total vending 
sales of all products amounted to $2,132,576,000 during 1958. This 
compared to sales of $2,052,000,000 in 1957. 

The number of ice cream venders on location went from 31,400 
at the end of 1957 to 31,700 at the end of 1958. The 
17 sales per week for a total of 232,995,000 
ice cream novelties vended during the year. 

“Expansion has not come rapidly to ice cream vending,” 
But there has been a consistent growth, both in number 
of machines on location and in total volume of ice cream novelties 
sold. Most of the ice cream vending machines now in use offer the 


customer a choice of flavors at a 10-cent price.” 


average ice 


Vend 








previous studies made by Lutz et 
al., Blewett and Schuck and a more 
recent one made at the Univer- 
sity of Georgia by 


Whitehead. 


Mirone and 


In addition to the fragmentary 
report of colleges listed in the first 
paragraphs of this article, | would 
like to call attention to the use of 
milk at training tables at the Mans- 
field State Teachers College. Here 
members of the football squad go 
down the line in the cafeteria and 
receive two glasses of milk on their 
trays at breakfast time. Refills are 
provided from 
table. 


pitchers on the 


At Villanova College the football 
squad uses about two quarts per 
man per day because the players 
are permitted to help themselves to 
milk at mealtime. At this college, 
men are limited to % pint of ice 
cream. 


At Lehigh University, previously 
referred to, training tables are sup 
plied with a pint of milk per athlete 
per meal. on a 
high protein diet with a reduced 
amount of 


Trainees here are 

starches and sweets. 
They get plenty of steaks and ani- 
mal protein and all the milk and 
ice cream they can consume. 


Other 
machines are successful include 
Kings College at Wilkes-Barre, the 
Carnegie Institute of Technology 
in Pittsburgh, College 
at Bethlehem, College at 


colleges where vending 


Moravian 


Thiel 


Greenville, Chatham College at 
Pittsburgh, Juniata College at 
Huntingdon and Indiana, Kutz- 
Millersville, East Strouds- 
burg, Shippensburg and _ Slippery 
Rock State Teachers Colleges. 


town, 


This meager analysis of milk- 
drinking habits in Pennsylvania col- 
leges has been a revelation to me. 
It points up this undisputed fact 
that if we give the college student 
an opportunity to secure milk, he 
will drink excellent 
health and the dairy industry into 
a fluid distribution pattern never 
before 


himself into 


attained. The increase in 
sales will be due, in a large meas 
ure, to the effective placing of milk 
vending machines on the campus. 
These sales will be in excess of the 
sales other 

markets on the campus. 


made in established 


As a means of stepping up con- 
sumption of milk and other dairy 
products, the Government of Penn- 
sylvania has made an all-out effort 
to establish a milk vending program 
in schools, colleges and in industry 
and the Milk Control Commission 
has given every possible measure of 
cooperation by establishing quan- 
tity discounts on milk sold in 
schools and in bulk containers. 


Contrary to the general opinion 
of many school executives, the in- 
stallation of vending machines un- 
der the Special Milk for Children 
program accelerated rather than 
retarded the use of milk through 


the School Lunch Program. 





American Milk Review and Milk Plant Monthly 


C. 






































> at | 
at 
utz 
ids- 
ery 
ilk. | 
col- 
me. 
fact 
lent 
he 
lent 
into | 
‘ver 
in i + . . 
~as ] | 
« | We keep ’em right in the spotlight! 
US. 
the 
hed : , , 
Canco continually reminds public health groups 
ms of the important features of these quality cartons. 
LIT) , 
nn- Through Canco’s consistent advertising and promotion, members of 
fort public health groups everywhere are acquainted with the important 
_— features of our containers. These groups know dairies using Canco a 
try . . . ° ’ Have you seen the film 
Pind cartons make every effort to bring milk to the public at its best! muasenaiten at Cantata 
> of ° . ‘ ° dynamic program to 
ny This program to public health groups is one of the many services increase mith coneumption! 
rm Canco performs for our carton customers. Talk to your Canco sales- It’s available now through 
, . ae Canco salesman. 
man about the preferred milk carton—and the help we give long SS 
ion after a sale has been made. 
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PLANTS MAKING BUTTER, 1957 





i 
KS 


PLANTS MAKING AMERICAN CHEESE, 1957 





The past score of years has seen the number of butter-making plants decline from 4,660 to 2,062, 
a decrease of 56 per cent. Average annual production per plant, however, rose 92 per cent. Produc- 
tion of American cheese has increased nearly fourfold since 1937, although the number of 
plants dropped 48 per cent. Each dot on the above maps represents one plant. 


Number of Manufacturing 
Plants Halved Since '37 


HE SPECTACULAR nature 
of the changes that have oc 
curred and are occurring in 
the dairy industry is demonstrated 
in a recent 
oy. 
The number of butter and Ameri- 
can cheese plants in the United 


report issued by the 


Department of Agriculture. 


States was cut in half during the 
1937 to 


period, 


twenty-year period from 
1957. 


however, production of butter per 


During the same 


plant very nearly doubled and 
production per plant of American 


fourfold. 
Evaporated milk plants slimmed 


cheese increased nearly 


down from 145 to 85 but produc 
tion per plant more than doubled. 
Ice cream plants declined from 
5,000 to 3,395 while production 


increased 331 per cent. 

The trend is in keeping with the 
general movement of the industry 
toward larger units. This is found 
on the farms and among fluid milk 


plants as well as in the manufactur- 


ing group. Despite the increase in 
production per plant, the number 
of relatively small plants is still 
surprisingly large. For example, of 
1957, al- 
most two-thirds had an annual out 
than half a 
butter. In 
the most important butter-produc- 


the 2,062 creameries in 
put of less million 
pounds of Minnesota. 
ing State in 1957, only two plants 
made than million 
pounds of butter annually. In Wis- 


more four 
consin there were 14 plants making 
over four million pounds. Fighty- 
five per cent of the Minnesota 
plants and 62 per cent of the Wis- 
than a 
million pounds of butter a vear. 


consin plants made less 


American Cheese 


A somewhat similar story pre- 
cheese, es- 
pecially in the East North Central 
Region (Minnesota, Lowa, Missouri, 


North Dakota, South Dakota, Neb 


raska and Kansas) where in seven 


vailed in American 


per cent of the plants, less than 


100,000 pounds was produced in 
1957. 


Regardless of the number of 


small plants still operating, the 


trend here, too, cannot be mis- 
taken. As in 


country and as in other industries, 


other parts of the 
the number of cheese plants 
dwindles but the output of each 
plant grows. Only 10 per cent of 
the 1,194 American cheese plants 
100,000 
each in 1957. Thirty six per cent, 


made less than pounds 
the largest number of plants, made 


more than 750,000 pounds each. 


Of these plants, 137 made 
750,000 and 900,000 
pounds; 133 made between 1,000, 
000 and 1,499,000 pounds; 57 
made between 1,500,000 and | 
999,000 pounds and 98 made more 
than 2,000,000 pounds! 


between 


Considering that last figure only, 
it is seen that only eight per cent 
of the American cheese plants in 
the country made at least 19 per 
cent of the cheese. Undoubtedly 
the percentage produced by _ the 
98 plants is higher 


19 per cent 


because the 
figure is based on 
each plant’s producing 2,000,000 


pounds, only. 


Number of plants and average annual production per plant 


Product 


Butter 

American cheese 

Evaporated milk (unskimmed, 
case goods) 

Ice cream (regular plants) 


making specified dairy products, 1937 and 1957 


Number of 1957 as 
plants % of Unit 
1937 1957 1937 
4,660 2,062 44 Thou. lb. 
2,312 1,194 52 Thou. lb. 
145 85 59 Thou. lb. 
5,003’ 3,395 68 Thou. gal. 


"1938 data used because 1937 data are not comparable with 1957. 
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Average annual 


production 1957 as 

per plant % of 

1937 1957 1937 
357 685 192 
214 853 399 
13,121 28,796 220 
54 179 331 


‘| PROCESGORG! 


| 
GET ALL THE MILK YOU PAY FOR! 





EASY 


TO READ a ELIMINATE INACCURACIES OF “’DIP-STICK”’ 
MEASURING. 





Over 8,000 S & D Liquid Level Indicators Installed on 
Farm Bulk Milk Tanks. 








Fully Tested by U. S. 


Bureau of Standards. 

















| ELIMINATE RECEIVING ROOM a 
AND PLANT SHORTAGES. 


Micro-Meter Guaran- 











tees Accuracy Without 
Air Problems. 








150 Gallon per Minute 
Capacity. 





~~ eee ELIMINATE MISCALIBRATION OF TANKS. 

Shanner Tank Level Indicator Facilitates 

Installation and Provides Instantaneous Spot 
Checks. 


A Must for Fieldmen and Plant Supervisors. 


All Three Precision Measuring Instruments 
Manufactured and Sold by 








| 5 MIAMI-RD c OAK DRIVE 
| ae MICRO METER. the. = See 
j / TWeed 1-83872 Ph: WAinut 1-300 
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Economics and a manpower shortage have 
expedited the trend toward 


Bulk Handling in West Germany 


GROWING development in 
Germany today is the use of meters 
on bulk tank pick-up trucks to 
determine how much milk a pro- 
ducer is shipping. Bulk tank truck 
pick-up of milk has grown as a 
result of economics and a shortage 
of manpower. 


Producers using this service fall 
into four general categories. One 
is the farmer who does not do his 
own milking. A second is the pro- 
ducer who does his own milking 
bulk tank. 


The third is the producer whose 


but does not have a 
operation is large enough to sup- 
port a bulk tank. The fourth is the 
farmer who is one of a group of 
producers who bring their cans of 
milk to a central place where it 
is metered into a tank. 


System for Non-Milkers 

For the farmer who does not do 
his own milking the Germans have 
developed an unusual system. This 
system uses a bulk tank truck, 
equipped with vacuum system, six 
milking machines, sterilizing solu- 
tion, reservoir for dumping milk, 
a meter and a holding tank. The 
dairy contracts with the farmer for 
his supply and agrees to milk the 
cows and haul the milk. The cost 
of milking and hauling is deducted 
from the farmer’s milk check. The 
bulk tank truck pulls into either 
the barnyard in winter or the pas- 
ture in summer. There, milking 


George Andrews, the author of 
this article, was formerly in charge 
of quality control for Breyer Ice 
Cream Co., in Philadelphia. He 
is now vice president of T.E.A., 
distributors of various metering de- 
vices, including the Siemens Sani- 
tary Milk Meter. 


By GEORGE ANDREWS 


machines are sterilized and cows 
are cleaned and milked. The milk 
from the milking 
carried to the 


machines is 
truck where it is 
dumped into a receptacle and _ is 
metered into the truck. The farmer 
is then given a receipt for the milk 
which went through the meter. 
This is done twice a day for each 
farmer on the route. 

For the producers in the second 
category — those who do their own 
milking but do not have bulk tanks 
—this is the procedure: These 
farmers milk their cows and place 
the milk in cans. The bulk tank 
pick-up then comes along and 
either the farmer or the driver of 
the truck will dump the can of 
milk into a reservoir on the truck 
whence it is metered into a tank 
on the same truck. The quantity 
of milk is read from a meter and 
entered on a card, a copy of which 
is kept by the farmer. The driver 
keeps the other copy. 


For the farmer in category three 

the producer whose operation is 
large enough to support a_ bulk 
tank — and the farmer in category 
four — the producer who is one of 
a group who bring their milk in 
cans to a central place where it 
is metered into a tank — the pro- 
cedure is the same. The bulk tank 
truck is driven to the farm where 
the driver hooks up the farm tank 
to the truck tank by means of a 
plastic hose. The milk is then 
pumped from the farm tank to the 
truck tank through a meter and 
again the farmer is paid for the 
amount of milk 
through the meter. 


which passed 


These systems can be adapted 
for use in this country with the 


exception of the first one described. 
The use of this one in the United 
States is limited because of the 
high cost of labor; not enough milk 
could be picked up per bulk truck 
load to meet the cost of wages of 
drivers of bulk tank trucks. 
Systems two and three could be 
combined so that our present bulk 
tank trucks could go along on a 
given route and pick up milk from 
both the bulk 


the can farmers, 


tank farmers and 
giving metered 


receipts to both of them. 


Cost of Can Pick-Up 


As the number of bulk tanks on 
farms rises, it becomes obvious in 
many sections that the cost of pick- 
ing up milk in cans from farmers 
is becoming higher, to the point 
of being prohibitive. As the switch 
to bulk proceeds at an accelerated 
pace, installations still using cans 
dwindle and the hauler must travel 
too many miles to get a pay load. 
If, however, the hauler were able 
to pick up both can and bulk tank 
milk, he could cover shorter dis- 
tances and get a greater pay load 
per individual truck. It would also 
make the hauler more flexible dur- 
ing the flush when milk 
production varies so much. Further- 
more, it would have the added 
advantage of reducing hauling cost 
per cwt. to the farmer. 


season 


In Germany, just as it has in 
this country, the bulk handling of 
milk has resulted in a more efficient 
operation as well as in an increase 
in milk production. However, in 
Germany, the several methods of 
handling milk by bulk tank truck 
have not eliminated any farmers 
who were not big enough to install 
a bulk tank on the farm. 
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The metering system shown here was developed by the German 
































firm of Siemens & Halske, A. G. Equipment is carried in com- 
partment on rear of truck. Milk is pulled from the farm tank 
through an air eliminator surge tank. From there it passes 
through the meter to the tank on the truck. 


The method most widely em- 
ployed in this country at the pres- 
ent time is the bulk tank truck 
picking up of milk from bulk tank 
farmers. I would first like to give 
you more information on how the 
German system works and then go 
on to show how this system could 
be combined with the can produc- 
tion so that a more economical job 
of collecting would be achieved. 


Capacity 

The bulk tank trucks in Germany 
are approximately 2,500 to 3,000 
gallons in capacity. They are very 
similar to the vehicles used in this 
country. The compartment is in the 
back of the truck, the same as it 
is here, although it is arranged 
differently because another method 
of measuring the quantity of milk 
received is used. 

The German tank truck has one 
single large compartment. This 
compartment contains all the 
equipment necessary for measuring 
the milk and the hose for hooking 
to the farmer’s tank. The equip- 
ment contained in this rear com- 
partment consists of two pumps, 


an air eliminator tank, a meter and 
lines. When the driver arrives at 


a bulk tank farm or at a collecting 
station, he takes the flexible hose 
from the truck and hooks it up to 
the farm tank. Next he hooks the 
electrical cord to the power source 
on the farm. He then opens the 
valves both on the farm tank and 
the bulk truck; a check valve in 
the system keeps the milk in the 
bulk tank truck from coming out. 
After the driver has rechecked to 
make sure that all is intact, he 
pushes a button located in the 
compartment and starts operations. 


The first pump starts and pulls 
the milk into the air eliminator 
surge; after the milk has reached 
a certain point in the tank, it starts 
the second pump, which pulls the 
milk from the air eliminator 
through the meter to the tank on 
the truck. The system will operate 
in this manner until the farm tank 
is empty. If something should go 
wrong, if one of the pumps should 
operate faster than the other, caus- 
ing the milk in the air eliminator 
to go too high, there are automatic 
controls to shut off the milk com- 
ing from the farm tank. The con- 
trols will also stop the flow of milk 
to the truck if the level in the air 



























eliminator becomes too low. After 
the farm tank has been emptied 
the driver takes the meter reading 
and records it, closes all valves 
and disconnects the hose from the 
tank. 


In addition, an automatic sam- 
pling device has been incorporated 
into the system which will take an 
accurate butterfat sample of each 
dairy as the milk is passing through 
the meter. This system removes 
many of the responsibilities which 
the driver is required to handle in 
our present system of measuring 
in the United States. 








MEASURING, TESTING, 
SAMPLING 


(Continued From Page 74) 


use of the vacuum tube for farm 
tank sampling appears to be justi- 
fiable from the viewpoint of cost. 


With respect to the sampling of 
can deliveries, the cost of the vacu- 
um tubes appears, at first glance, 
to be prohibitively high in relation 
to the supply costs encountered in 
obtaining bacteriological samples 
by the dipper method. However, a 
closer look at the total cost picture 
is necessary. 

The following estimated costs of 
obtaining reliable bacteriological 
samples of can deliveries are based 
upon the experience of a_ plant 
which has used the vacuum tube 
for more than a year: 


DIPPER METHOD 
Cost Per 
100 Samples 
1. Labor cost 

(a) Washing, rinsing and 
autoclaving bottles (esti- 
mated time of labora- 
tory helper —2 hrs. at 

$1.25 per hr.) 
(b) Sampler with sufficient 
training and experience 
(2 hrs. at $2.50 per hr.) 
(c) Additional time required 


$ 2.50 


5.00 


for laboratory  techni- 
cian in setting up plat- 
ing (opening screw top 
bottles, etc. —1 hr. at 








$2.00 per hr.) 2.00 
2. Supply cost 
(a) Sample bottle breakage 1.00 
3. Utility cost 
(a) Steam, water and deter- 
gent 50 
Total Cost $11.00 
VACUUM TUBE METHOD 
Cost Per 
100 Samples 
1. Labor cost 
(a) Non-technical sampling 
personnel (2 hrs. at 
$1.25 per hr.) $ 2.50 
2. Supply cost 
(a) 100 “JEB’ tubes (21-30 
gross quantities, F.O.B. 
manufacturer's plant) 9.95 
Total cost $12.45 


The indicated $1.45 cost advan- 
tage of the dipper sampling method 
would be decreased if not actually 
eliminated considered 
that the dipper method involves 
much larger milk samples. 


when it is 


Differences in plant labor costs 
and efficiency and supply shipping 
costs to different plants make it 
advisable for plant officials to “plug 
in” their own cost estimates in mak- 
ing comparisons of their own par- 


ticular alternative sampling costs. 
However, these cost illustrations in 
dicate that the use of vacuum tubes 
is not necessarily uneconomical for 


sampling can shipments. 


The single service, vacuum sam- 
pling tube has received favorable 
reaction from several prominent 
dairy sanitarians and technologists 
as a suitable method for obtaining 
representative bacteriological sam- 
ples of farm tank shipments. Fur- 
ther, its such 


samples of can deliveries may also 


use for obtaining 


be advantageous in cases. 
There is a good possibility that the 
vacuum tube will be accorded off- 
cial recognition in the forthcoming 
llth Edition of Standard Methods 
for the Examination of Dairy 
Products. Such recognition is likely 
to result in eventual widespread 
use of this sampling method by 
dairy plants as well as regulatory 
agencies. 


many 
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BRAND NEW FRUIT DRINK 
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It's «a Complete ‘‘Ades-To-Profit’ Program 


Now—for the first time—everything you need to capture a 
profitable share of the soft drink market is provided in this 
basically new Krim-Ko program. You get a complete program 
that ties in all your fruit ades merchandising into a summer-long 
promotion. You get Door-Step advertising, effective sampling 
plans, dramatic point-of-purchase material, driver incentive 
ideas—PLUS the most attractive, appetizing cartons you have 
ever seen. There’s nothing for you to create—the whole set-up 
comes to you in one package—ready to use immediately. 


Krim-Ko “Quality” Products—Krim-Ko ‘‘Quality’’ Merchandising 


There’s a fast-moving trio of better fruit flavors—orange, lemon, 
grape—with more to come as needed. They all incorporate the 
dependable, uniform quality that has made the Krim-Ko fruit 
drink program the fastest-growing in the field. The advertising 
and merchandising is the same appealing, tested result-pro- 
ducing quality that has made outstanding records of success 
with dairies all over the United States. 





Flexible—to Meet Your Needs 


The ‘‘Ades-to-Profit’’ Program is adjustable to your exact require- 
ments. You can take any or all flavors .. . you can merchandise 
to meet the needs of your market. And in every case—you are 
provided with a program that is complete down to the last detail! 





Get the Full Story 


Write, wire or phone today for the complete Krim-Ko ‘‘Ades-to- 
Profit’’ Program. Costs you nothing to look—and it can mean a 
great deal for you. 





Krim-Ko is merchandising headquarters for 
quality fluid milk and ice cream flavorings. 


KRI M- K0 C0 RPO RAT | 0 N General Offices: 4830 South Christiana Ave., Chicago 32, Ill. 
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Pennsylvania Bulk Tank Tax May Go 





Free Flow of Milk in Kansas Assured 


Commission Seeks Curb on Its Powers 


conduct hearings, with full power 
to issue subpoenas and administer 
oaths. Any refusal to appear before 
a hearing could bring a contempt 
citation. 


MISSOURI: 


Legislation Would Prevent 
Below Cost Sales of Milk 


A bill given initial approval by 
the Missouri House of Representa- 
tives is aimed at preventing below- 
cost sales of milk. 


























Patterned after a Tennessee law, bio 

@ Missouri Seeks to Ban Below-Cost Sale of Milk the measure would provide that qué 
“no processor or distributor shall pro 

PENNSYLVANIA: TENNESSEE: with the intent or with the effect Zah 
, eee of unfairly diverting trade from a Coc 

Legislature Would Outlaw Five State Milk Commission - competitor, or of otherwise injuring duc 
Dollar Bulk Tank Annual Fee Proposed in Legislature a competitor, or of destroying com- Inc 

A bill introduced in the Pennsy}- A bill to create a State Milk petition, or of creating a monopoly, nee 
Commission to supervise and regu- advertise, offer to sell or sell within in | 


vania legislature would outlaw a 
$5 annual license fee now required 
to be paid by milk dealers on 
all farm tanks where “milk is 
measured.” 

Sponsored by Rep. Donald Fox, 
Lawrence County dairy operator, 
the bill would require that each 
tank truck be licensed to give 
the commission some indication of 
where milk is received from farm- 
ers. More than 3,000 tanks are now 
licensed. 


MARYLAND: 


Defeat Looms for Proposed 
State Control Commission 


Opposition from the public and 
lack of backing from Governor 
Tawes was expected to result in 
the death of a Maryland legislative 
bill proposing the creation of a 


late the milk industry was passed 
by the Tennessee Senate and sent 
to the House. 


Under the measure, which was 
sponsored by Senator H. Floyd 
Dennis, Jr. of Shelbyville, and 
others, members of the commission 
would be appointed by the gov- 
Three would be 
milk producers not engaged in dis- 


ernor, as follows: 


tribution, one from each grand divi 
sion of the state, three would be 
milk distributors, also one from 
each grand division, and one would 
be named for the state at large to 
represent the public. 

The commission would be author- 
ized to supervise, investigate and 
regulate all matters pertaining to 
production, processing, storage, 
transportation and sale of fluid milk, 


the state of Missouri, at whole- 
sale or retail, any milk product 
for less than cost to the processor 
or distributor.” 


MONTANA: 


All-Consumer Control Board 
Set Up As Governor Signs Bill 


Governor Aronson signed into 
Montana law a bill setting up a new 
all-consumer State Milk Control 
Board and rewriting much of the 
state’s former milk control law. 


The former state board com- 
prised two consumers, two dis- 
tributors and two producers. Under 
the new measure, listed as HB 27, 
the entire state was brought under 
the jurisdiction of the five-member 
consumer board. It-also fixes a min 





State Milk Control Commission imum of five milk control areas. 


similar to those operating in Vir 














including the establishment of rea- 
sonable trade practices. Any agent The new 
or member of the commission could 


agency will have 


ginia and Pennsylvania. authority, as did the former board, 





“‘ How to Get the Most Out of Culture ”’ 
FLAV-O-LAC 


Boost Sales, 
Raise Profits with 


ete] Me} 4) 
GUERNSEY 
MILK 


Outstanding Local Tie-In 
Promotion Material Available 


FLAKES 


“Numbered blends” have proved 
successful for plants all over the 
country. Fresh culture every week of 
high quality keeps aroma, smooth- 
ness, and flavor uniformly high 
in fermented milk products. 


% Newspaper Mats 

* Radio and TV Spots 

* Billboard Posters 

* Truck Posters 

* Point of Sale Material 
% Route Salesmen’s Aids 





Write for promotion information. 


GOLDEN GUERNSEY, INC. 
Peterborough 592, N.H. 


Write for details in 
our Culture Booklet 


MMB THE DAIRY LABORATORIES 
> ent — PHILADELPHIA 3, PA. 
—_—- Branches: New York « Washington 
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“Pleased and proud to 
be part of the Diversey 
quality improvement 
program," says Mr. L. 
Zahradka, Falls Cities 
Cooperative Milk Pro- 
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A complete on-the-farm, sanitation 
education-service program for producers 


A complete dairy farm sanitation training program 
which takes place in the milk house is the best way 
to insure a constant flow of quality milk. 

| This, briefly, is the program originated by 
Diversey, 25 years ago. 

| _ The program has been continuously modernized. 
It includes proper bulk tank and pipeline sanitation 
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excellent 


techniques and products which are rapidly becoming 
standard on thousands of dairy farms. 

We will be glad to tell you how Diversey’s quality 
improvement program can benefit producers in your 
area. For complete information write Farm Products 
Department, The Diversey Corporation, 1820 Roscoe 
Street, Chicago 13, Illinois. 
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“Meus »” 


to fix marketing prices, designate 
certain unlawful practices and in- 
vestigate all matters “pertaining to 
the production, transportation, pro- 
cessing, 


distribution and 


sale of milk in Montana.” 


storage, 


CONNECTICUT: 


Aplin, Administrator of Order 
Appoints Hammerberg Deputy 


Richard B. Aplin of Boston was 
appointed administrator of the new 
federal milk price order being put 


into effect in Connecticut. He also 


administers the federal orders for 
Boston, Merrimac Valley, Worces- 
ter and Springfield, Mass. 

Aplin named Donald O. Ham- 
merberg to serve as his deputy, 
assigned to the Connecticut federal 
order. Hammerberg had been ad- 
ministrator of Connecticut's state 
milk price order since 1941. 


Hammerberg said he would sus- 
pend or terminate the producer 
price controls of the state order 
effective March 31. The dealer pay- 
ment provisions of the state order 








A. SOLVAY flake ACE ALKALI 





This heavy-duty bottle-washing 
compound gives you premium re- 


sults at a practical price . . . faster 
wetting, better penetration, more 
thorough removal of films and soils. 


Drains quickly, rinses clear. Write 

for sample and folder. 

OTHER SOLVAY® PRODUCTS FOR DAIRIES 
Anchor Alkali * Cleanser 600 


Super Cleanser * Farmdairy Cleanser 
Can Washing Cleanser 


ORDER FROM YOUR DISTRIBUTOR! 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N.Y. 
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will continue in effect until dealers 
have finished paying for milk priced 
under the state order. 


Hammerberg said those of his 
employees remaining on the state 
staff would continue with other 
functions under the state milk mar- 
keting act as long as the act remains 
in effect. Any changes in the law 
would be up to the state legislature 


FLORIDA: 


Commission Asks That Its Price 
Fixing Powers Be Abolished 


Going along with Chairman 
Brailey Odham, the Florida Milk 
Commission recommended by a 
4-to-3 vote that the state legislature 
abolish its power to fix retail milk 
prices. 


In urging the move, Odham said 
he was looking ahead to the time 
when the commission membership 
will change and sought to take from 
the agency its power to establish 
and enforce minimum 
which milk may be sold. 


While the commission 
regulates producer-level prices, it 
abolished retail price supports in 
December, 1957, to let retail milk 
prices find their own level. 


prices at 


present 


MINNESOTA: 


Ban on Yellow Oleomargarine 
May Be Lifted After 26 Years 


Bills introduced in the Minne- 
sota legislature would remove a 
26-year-old ban in the state against 


the sale of yellow oleomargarine. 


The measure would not remove 
the state tax of 10 cents a pound 
on the with 
vegetable fats, but would permit 
the vellow color. 


sale of oleo made 


INDIANA: 


Governor Vetoes Bill Calling for 
Board to Set Cost of Production 


Governor Handley vetoed a con 
troversial legislative bill 
which would have empowered an 
appointive board to regulate milk 
and 


Indiana 


other 


dairy product prices 
throughout the state. 
The measure would have pro- 


hibited the sale of milk below cost 
with the cost to be determined by 
the board established by the bill. 


Doubt was raised over the meas- 
ure when State Attorney General 
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ho | Our story is a simple one: We build the finest 

refrigerated bodies available today, And we build with 

7 this skill and care because we know that every dollar put into 

first-cost quality can save several dollars spent or 

lost in on-the-job maintenance, delivery delays 

; and breakdowns, load losses and early replacement. 
Batavia Bodies cost far less to own. And that’s the 

h | reason: The only timea dollar buys a dollar’s worth of 
body is when the body is being built. Ask us to 


show you. Batavia Body Company, Batavia, Illinois. 


st Batavia illinois 
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Edwin k. Steers cited possible con- 
stitutional questions. 


MICHIGAN: 


Business Practice Commission 
Introduced by Legislator 


A bili introduced in the Michigan 
legislature would create a business 
practices commission with 
to prohibit milk price discrimina- 


power 


tion or below-cost sales. 


introduced 
by Rep. Albert R. Horrigan, Flint 


Under the measure, 


Republican, the three-member com- 
mission would have the power to 
issue cease and desist orders, sub- 
ject to court appeals, and to sub- 
poena records for violation hearings. 


ARKANSAS: 


Legislature Appropriates Funds 
for Milk Inspection Program 
A bill providing for a statewide 
milk inspection program under a 
the State Health 
Department was given final pas- 


new division of 


sage 


by the Arkansas legislature 








Christians’ high standards and rigid inspection 


screen out everything but 





‘champion” quality. 


Whether under our famous Ayrshire and 


Hollybrook labels, or your own label, you can 


be proudly sure of uniform, fresh flavor 


and quality in butters formulated and packed 
for your local preference. 


Ww: wrap your future 


in every 
Christians butter package 








H. C. CHRISTIANS Co. 


CHICAGO, ILLINOIS « JOHNSON CREEK, WIS 








sent to the 
signature. 


and governor. for 


The initial state appropriation fo 
the new division will be $30,000 
a year. The agency contemplates a 
$243,000 biennial 
later. 


appropriation 


KANSAS: 


Bill Would Allow Milk to Flow 
Freely Within State Bounds 


A bill to permit the free flow of 


Grade A milk in the state was 
passed by the Kansas House of 
Representatives and sent to the 


State Senate. 


The measure would permit milk 
certified as Grade A in any part of 
the state to be sold anywhere with- 
out further inspection. 


Advocates of the proposal said 


it would eliminate artificial trade 
Opponents said it would 
cause widespread price cutting by 


large dairies and be a health hazard. 


barriers. 


VERMONT: 


House of Representatives Would 


Establish Grades of Ice Cream 

An ice cream grading act was 
passed by the Vermont House of 
Representatives and sent to the 
State Senate. The measure would 


establish three different grades of 


ice cream manufactured in Ver- 
mont — standard, premium and 
fancy. Standard ice cream would 


have a milk fat content of 10 to 
14 per cent; premium, 14 to 16 per 
cent, and fancy, anything above 
16 per cent. The proposed legisla- 
tion also would require that the 
grade be plainly marked on_ the 
container. 


MEADOW DAIRY 


Fresn MILK 
| ACME 
DAIRUES 
| INC } 
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“Well, you said it was all 
right to order a vending 
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TANK’S patented, full-flooded direct expan- 


sion refrigeration system quickly cools the 


milk. Heavy, rigid channel iron frame insures 
F OU PM F NT accurate’ calibration always. One-piece 


counter-balanced cover ovens and closes 
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y with finger-tip control, makes tank easiest to 
5 clean, protecting your milk. 
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| 
From dairy barn through dairy plant, Girton 
Milk Handling, Processing and Cleaning equipment 
| helps you help yourself to the highest quality, 
highest profit processed milk you can possibly pro- 
duce. Girton has been a pioneer in the industry for 
: much of the present day equipment, including the 
bulk handling units shown on this page. This 
; record of success, experience and know-how keeps 
, Girton customers like yourself coming back again 
| and again — and recommending the same for pro- 
) ducers and friends. 
| 
) 
tank washer 
AT THE DAIRY PLANT, bulk pick-up trucks 
up to 32 feet are washed automatically with 
Girton’s new, lighter weight (37 Ibs.) 
TANKER WASHER. This washer, and the 
Girton Washer for large transport trucks (up 
to 48’) are operating successfully in well 
over 100 dairy plants. 
, ‘ 
| pumping station 
IN THE DAIRY BARN, the new Girton 
PUMPING STATION saves the farmer a 
‘‘million"’ trips carrying heavy milk pails by 
quickly, safely and automatically pumping 
the milk from barn to bulk cooler. The Pump- 
ing Station is easily installed, saves labor, Millville, Pa. 
prevents stable contamination, — costs much WRITE FOR BULLETINS 
less than conventional pipeline milkers. 
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Dairy Industry Stocks Reflect 
Choice of Careful Investor 


dairy stocks are of interest to con- 
servative investors seeking stability 
of earnings, well-assured dividends 
and good defensive characteristics. 
The Survey classifies dairy stocks 


as above average for Probable 


























\ 
Market Performance in the next 12 : 
Ter cxcitations the spectacu- conservative investor that dairy months and average for Apprecia- ‘ 
lar oscillations of the stock stocks are a comparatively safe tion Potentialitv three to five 
market in recent months, risk and the opinion of the spec- months ahead. , 
shares in the dairy products indus- ulator that there is not enough ; ‘ 
try have been relatively untouched. action in dairy shares for him. : Most dairy Bias. oma enjoyed 
They have pursued a steady course , a 7 : aileciaai _ improved profit margins last year 
a : . Phe Value Line Investment Sur- as raw materials costs declined but 
with little fluctuation. vey, published by Arnold Bernhard selling prices were advanced. 
This reflects the estimate of the & Co., of New York, says that : ” ; 
Further earnings gains are visu- 
alized for 1959, as physical volume 
2 ‘ expands in line with rising con- 
sumer incomes, the Survey points 
Portersville Farm Pick-Up Tanks out. Introduction of new processed 
foods, dairy and non-dairy, has 
contributed to the increase in dollar 
volume. 
Concentrations a 
In the years ahead, the dairy j os 
companies will have to look out- rs 
side their own field for avenues of me 
growth. Major reason for this has col 
been Federal Trade Commission's : 
dissatisfaction with concentrations 1 
in the industry resulting in anti- 
trust complaints against the lead ] 
ing companies. 
These actions may have an un- 
anticipated benign effect on the 
industry by forcing the dairy com- 
panies into more vigorous pursuit 
of outside markets, where profit 
All stainless steel interiors have smooth, rounded internal corners and opportunities are frequently 
highly polished finish for easy cleaning and maximum sanitation. greater, 
Portersville Farm Pick-up Tanks meet or exceed 3A sanitary stand- Factors influencing the Survey’s 
ards. Tank design easily adaptable by Portersville to comply with attitude toward the industry are: 
oy SE See. the sustained milk output in 1955 
. a despite the decrease in cows; the 
Announcing Another Portersville Improvement change in consuming habits, with Tl 
New Rear Vestibule the increase in consumption ol fi 
Keeps Milk Samples Cooler some products and the decrease fc 
of others, with no great swings, r 
Two stainless steel compartments, but rather as gradual continuations te 
both with dust-tight doors and of trends; lower costs and higher * 
smooth rounded corners for maxi- prices boosted the profit margins; 
mum sanitation. Milk Sample one ee 
Dipper and Sample Box in right and the outlook for the future looks 
compartment. Left compartment good, 
contains pump and two 8 foot sec- Says the Survey, “. . . the indi- 
tions of 114” plastic hose. vidual dairy companies reviewed 
Send your Request for Details Today . . . descriptive wy Gs Seaview nite? os forward q 
literature available on Farm Pick-up Tanks, Milk to continued growth in sales, as 
Trailer Tanks, Storage Tanks, Cold Wall Storage Tanks. new products are introduced and 
processed foods gain in favor... 
Earnings in the dairy group are ‘ 
expected to increase faster than 
sales in the years immediately 
ahead.” | Z 
Write No. 112 on Reader \ 
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FIVE REASONS WHY NO OTHER BULK MILK 





COOLER CAN MATCH SUNSET’S RECORD 


FOR LOW COST, TROUBLE-FREE SERVICE 


Oo PRECISION MANUFACTURING 


Sunset Bulk Milk Coolers are manufactured on the assembly 
line of Whirlpool Corporation, world-famous makers of re- 
frigeration equipment. Quality is carefully controlled. Above, 
evaporctor plates are pressure tested with four times the 
maximum operating pressure. Similar tests are made on every 
construction feature of each cooler. 


©) HERMETICALLY SEALED 





Thick Fiberglass insulation is laid over the entire liner. The 
outer stainless steel shell is put in place and welded to the 
liner. Evaporator plates, lines, and insulation are sealed in 
forever... insulation stays bone dry. There is no chance for 
rust or corrosion to start on inside walls. Insulation works at 
top efficiency. 





Sunset Coolers can‘t warp or sag. Entire weight of cooler rests 
upon saddle, attached to inner wall of tank. There is no dis- 
tortion if outer shell is damaged. Simple design eliminates 
pumps and other moving parts that cause trouble on other 
coolers. “Extra Strength” construction assures long, trouble- 
free cooler life. 





©) CAREFUL TESTING 





Every precaution is taken to be sure that each Sunset Cooler 
is mechanically perfect. Finished coolers are given exhaustive 
tests and a final check in this laboratory. This is one reason 
Sunset’s operation costs are 50% lower than competing types. 
Only Sunset has “Positive Refrigeration Control” direct ex- 
pansion cooling. 





© PLANNING EXPERIENCE 


Sunset has had more experience in planning for 
bulk cooler installations and 100% conversion 
programs than any other manufacturer. Sun- 
set has helped thousands of dairy farmers— 
and their haulers and milk plants—make the 


big switch to bulk. You can take advantage 
of this experience by writing for a copy of 
Sunset’s new 16 page planning booklet. It 
covers milk house planning tips, installation, 
cost breakdowns, and profit potential for 
farmers, haulers, and milk plants. Ask for the 
Sunset Milk Cooler Profit Book. 
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with “POSITIVE REFRIGERANT CONTROL” 
SUNSET EQUIPMENT CoO. 


P.O. BOX 3536-9, ST. PAUL 1, MINNESOTA 














Producer Must Be Corporate 
Farmer, Says Co-op Leader 


LEADER OF one otf the 
largest cooperatives in the 
Northeast is pointing out the 


necessity of dairy farmers to be- 
come large corporate farmers rather 
than bargaining cooperatives so 
that it will be they, rather than the 
processors or distributors, who will 
be in control of how much they 
produce in the future. 


Stanley H. Benham, president of 
the Dairymen’s League Coopera- 
tive Association, Inc., in an address 
before the Northeast Dairy Con- 
ference, described the growth of 
so-called integrated farming as a 
factor which dealt with 
realistically immediately by 
farmers and their organizations. 


must be 
and 


He explained that his use of the 
term “integration” refers to a situ- 
ation wherein one management 
group plans and controls the pro- 
duction, processing and marketing 


of a farm product. He pointed out 


that an operating cooperative, such 
as the League, is integration on a 
partial scale, processing and mar- 
keting. Production is still the re- 
sponsibility of individual 
members of the League. 


farmer 


“Cow Pools” 


The enormous demand for new 
capital which today’s mechanized 
agriculture puts upon farmers is 
one of the reasons why integrated 
farming has such an appeal, said 
Benham. In dairying, the “cow 
pools” are now attracting attention. 
This is a reverse form of integration 
in which the farmer turns his cows 
milking and cow-care 
center which, for a set fee plus per- 
centage of profits, takes full charge 
of them while they are producing. 


over to a 


The farmer provides cow replace- 


ments, forage, and, sometimes, 


grain. 
declared the 
speaker, whether it is a crop grower 


In either case, 


contracting with a food processor, 
or a dairyman signing up with a 
cow pool, there is one thing in 
common — someone other than the 
farmer controls the farm manage- 
ment decisions. And where the 
farmer, as is usually the case, has 
borrowed capital from this manage- 
ment, he is likely to be constantly 
in debt to the “company store.” 


If agriculture is to prevent non 
farm investors—the feed companies, 
food and marketers- 
from taking over the food industry 
literally from the ground up, 
warned Benham, farmers had best 
now to 


processors 


move strengthen — their 
own cooperative marketing organ- 


izations. 
Self-Protection 


“If we farmers are to protect 
outselves, keep control of our busi- 
ness and be able to take advan- 
tage of the opportunities that a new 
system of agricultural production 
and marketing may bring, we can 
do it only through very large finan- 
cially strong and expertly managed 
marketing cooperatives,” he said. 
“IT hope we have sense enough to 
do so.” 
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Order -NORTHAIR from SOUTHWEST 





© Wade Rugged to Last Years Longer 


@ Designed te Carry More Payload 
© Sudlt to Perform Setter Than Ever 








CHECK THESE IMPORTANT NORTHAIR FEATURES: 
+/ Exclusive Flush-Type Rolling Doors*—the Only Real 
Advance in Truck Body Doors in 50 Years 
+ All Styra-Foam Insulation to Assure Moistureproofing 
~/ Completely Vapor-Proofed to Eliminate Condensation 
~/ Heavy-Duty Rear Bumper to Minimize Service Problems 
“/ Safety Steps to Afford Your Driver Protection Against 
Slipping 
a/ All Wiring in Conduits to Reduce Maintenance Costs 


~/ Completely Undercoated to Cut Down on Repairs 
*patent applied for 





NORTHAIR WHOLESALE MILK TRUCK BODY, Model 34 
—Features exclusive flush-type rolling doors. Body shown is 14 
feet long (others are available in 9, 12 and 16-foot standard 
lengths). Temperature range: 35° to 40°. Wood-filled rear 


bumper. 


Write, Wire ox Phone Collect: 


Li 
\ fo 





‘“ 


TRUCK BODY CO., INC. Ammonia, Freon Plug-In 
423 Lynch Street » PRospect 6-3784 « St. Lovis 18, Mo. or Drive-on-Road 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 


Write No. 114 on Reoder Service Cord 


YOUR CHOICE OF 
REFRIGERATION 
TO MEET ANY NEED... 


OTHER NORTHAIR BODIES 
¢ Retail Milk « Ice Cream 
¢ Combination Milk and Ice 
Cream ¢ Forward Control 
Wholesale-Retail Milk 
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Eliminate 
a 4 Deadly Bacteria Soak-up! 





VIKING 


BULKER 





Specify snow-white Sparta Brushes 





S: 
“ -.--they’re soak-proof safe 
ng 
on iti ities You, as a good dairyman, insist on sanitation from the cow's udder to 
si yaar Gelry final doorstep delivery. You and your top producers insist on the finest 
i Supply Jobber stainless steel dairy and milk house equipment... you scrub, clean, 
and be sure to spray to control bacteria. You insist that deadly bacteria be chased out 
... keep it out... don’t invite it back by letting anyone use old fash- 
“ ioned, porous brushes that become sponge-like masses of limp bristles 
S | ae Cc 5 FY and soggy blocks . . . a boarding house for bacteria. 
Eliminate Deadly Bacteria Soak-up . . . insist on Sparta Brushes with 
TA white Dupont Tynex Nylon bristles and soak proof plastic blocks that 
bd shed bacteria laden moisture like a duck’s back sheds w ater. Even after 
{ %7 ‘ years of constant use, bristles remain firm, block is free of chips and 
‘Thin Ctndinn'e ectent cracks and is still as soak proof as the day you bought it. Be safe... 
growing brand name specify Sparta . . . for your plant and your producers. The “Bulker”’ 
i: trenhen does the complete tank cleaning job . . . more working bristle surface 
. no gadgets or bothersome adjustments to make . . . “Hercules” 
Clean-Up Brush has pistol-grip handle for all round scrubbing ease. . . 
Sparta Brush Co., Inc. Sparta, Wis. “Viking” has comfort grip and hanging hole . . . the perfect pail brush. 
e Card Write No. 115 on Reader Service Card 
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STEPS TO BETTER 
MILK CULTURES 
ES ae 


METHOD OF HANDLING 
CULTURES 


OPEN 
CAN 
WITH 
ATTACHED 


CAN 
RECLOSES 
TIGHTLY 


SHAKE AND 
INCUBATE 


CAN EASILY 
REOPENED 


FOR CHECKING 





NU-MILK is a sterile pretested skim milk which 
is fortified to 11% SNF with pretested low- 
heat powder. 

NU-MILK is labor saving. It gives the user a 
medium that always has the same amount of 
heat treatment. The media is sterile. The milk 
is prechecked for any inhibitory substances. 
All Meyer-Blanke cultures are guaranteed to 
function properly in this medio. Pretesting of 
skim and low-heat powder was done with 
Meyer-Blanke Laboratory Division cultures. 
It is packed 14 ounces per can and each case 
contains 24 cans. 


Advantages of NU-MILK 

e No heating or preparation of milk for cultures. 

@ Can is opened with a key thus preventing any 

contamination from use of an opening tool. 

e@ Can cover is tight so shaking can be done after 

inoculation. 

@ Cover can be lifted for observation of proper 

ripening of culture. 

e@ After incubation contents of can (14 oz.) is 
sufficient to inoculate 10-gal. of intermediate 
or bulk starter at a rate of 1%. 

No washing of culture bottles. 

No refrigeration is required of NU-MILK while 
in storage. 





NU-CULTURE HOOD 


The NU-CULTURE HOOD makes it possible to transfer 
mother cultures under a germicidal lamp to prevent 
contamination of the cultures from the air. 


Ms MEYER-BLANKE CO. 


LABORATORY DIV. « ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS 
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DISA Elects Officers for 
‘59-60; Wilhelm Resigns 


O. DAVISON, the Kelco 
Company, was elected vice- 
president of the Dairy In- 

dustries Supply Association at the 


¢ 


40th annual meeting of that organ- 
ization. He takes the place of Russ 
B. Wilhelm, Owens-Illinois, who 
resigned. 

D: G. 


Manufacturing Company, Inc., was 


Colony, Manton-Gaulin 


re-elected president and Roy E. 
Cairns, Waukesha Foundry Com- 


pany, was re-elected treasurer. 


Mr. Wilhelm’s resignation was 
announced by President Colony. 
He explained that Wilhelm had 
been assigned other executive posts 
within his firm which would tend 
to lessen his business ties with 
the dairy industrial processing field. 

Balloting to fill seven vacancies 
on DISA’s 18-man board, the Asso- 
ciation elected to the board for the 
first time as at-large director, How- 
ard H. Cherry, Jr., president of 
Cherry-Burrell Corp. At-large di- 


rectors re-elected for three-vear 





terms were Ralph F. Anderson, An- 
derson Bros. Mfg. Company; R. E. 
Cairns; George L. Huffman, Ex- 
Cell-O Corporation, Pure-Pak Divi- 
sion; and E. B. Lehrack, the Cream- 
ery Package Mfg. Company. 


Re-elected Commodity Directors 
are Sidney E. Crofts, Batavia Body 
Company, Incorporated, Delivery; 
and Mr. Colony, Processing and 
Handling Equipment and Com- 
ponents. 


Luke M. Noland, Mojonnier 
Bros. Co., was chairman of the 
election. Assisting Mr. Noland with 
election procedures were Judges 
Elmer Carlson, Johnson & Johnson 
Company, Filter Products Division; 
John Rooney, Wisner Manufactur- 
ing Corporation; and C. E. Brooker, 
Penn Salt Chemical Corporation; 
Tellers Bill Slade, Blumenthal 
Brothers Chocolate Company; Rob 
ert Hanger, Keleo Company; A. 
Fred Colvin, Waukesha Foundry 
Company; and James M. Sharp, 
Diversey Corporation. 





New officers of the Dairy Industries Supply Association are (left 
to right) R. O. Davison, Kelco Company, vice-president; D. G. 
Colony, Manton-Gaulin Manufacturing Company, Inc., presi- 
dent; and R. E. Cairns, Waukesha Foundry Company, treasurer. 
Mr. Colony and Mr. Cairns were re-elected to their respective 
offices. Mr. Davison was named to the vice-presidency after the 
resignation of Russ Wilhelm. 
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NO OTHER METER INCORPORATES ALL THESE FUNCTIONAL ADVANTAGES 


the world’s 


SIMPLEST 





QUICK DISCONNECT COUPLINGS 


ALL STAINLESS STEEL—TYPE 316 @ AVAILABLE WITH ANY ELECTRONIC 


AVAILABLE FOR ALL PIPE SIZES RECORDING OR CONTROL EQUIPMENT 


QUICK DISASSEMBLY AND ASSEMBLY FOR MAINTENANCE 


Constructed entirely of stainless steel, the Pottermeter-Bowser sanitary meter 
can be disassembled and assembled for cleaning in a matter of minutes. Cleaning 
is simple and can be accomplished with standard brushes. Foolproof design 


sanitary meter 


The only moving part in the Pottermeter-Bowser flow meter is a turbine 
type rotor in which a powerful magnet is imbedded. As the rotor spins with 
the flow of liquid an electric signal is produced. This electric impulse is directly 
proportional to the flow rate and is used to activate totalizers, recorders and 
automatic controls which can be located at the meter or hundreds of feet away. 


ONLY ONE MOVING PART @ HIGHEST CAPACITY—LIGHTEST 

NO THRUST BEARINGS WEIGHT 

5 MINUTE DISASSEMBLY @ ACCURATE AT HIGH OR LOW 

AND REASSEMBLY FLOW RATES 

EASILY BACKWASHED @ CAPACITY FROM 0.1 G. P. M. 
THROUGH 40,000 G. P. M. 


assures correct assembly every time. 
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BOWSER 
INC. 


FORT WAYNE, INDIANA 





117 











HYDROMENT 


JOINT FILLER 


HYDROMENT JOINT FILLER 
improves new or old tile floors three 
ways: provides permanently tight 
joints; greatly increases resistance to 
the corrosive action of alkalies and 
bacteria; inhibits development of 
food acids. Non-toxic and odorless, 
HYDROMENT JOINT FILLER 
requires little maintenance. Avail- 
able in most wanted colors. Write 
for catalog. 









Pioneers in 
industrial 
Research 

Since 1881 


4805 Lexington Ave. Cleveland 3, Ohio 
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Bulk Tanks Spur Development 
Of Housing, Milk Facilities 


NE OF THE most pro 

nounced effects of the bulk 

farm tank has been the im- 
petus it has given to the trend 
toward larger herds and_ larger 
farms. The bulk tank is, of course, 
but one of the several pieces of 
equipment that have contributed to 
the rapid mechanization of dairy 
farming in recent years. Because it 
has been related to so many other 
mechanical innovations and_ be- 
cause it has been perhaps the most 
spectacular of the changes that 
have come to the dairy farm it is 
something of a symbol of the great 
evolution that has taken and_ is 


taking place. 


Experiments with new methods 
of handling cattle such as loose 
housing, milking parlors, self feed- 
ing, pipe-line milking have been 
carried on for a number of years. 
The extremely rapid trend to bulk 
tanks practically all 
of the one-hundred-thousand-plus 
tanks now on the farms in this 
installed 


which saw 


country during a_ brief 


five-year period has served to pre- 
cipitate what had been largely ex- 





perimental into practical operating 
techniques. 


The reality of this development 
is recognized in the work and 
writing of many specialists in milk 
production. One of the most recent 
contributions — one, which in_ its 
practical consideration of all of the 
varied new elements, is an _ elo 
quent expression of the new agri 
culture — is a 32-page brochure put 
out by the Babson Brothers Dairy 
Research Service entitled “The 
Way Cows Will Be Milked On Youn 


Farm “Tomorrow ’.” 


There are several paragraphs in 
the booklet that express in a simple 
way the meaning of the changes 
that have taken place. “There was 
a day — and it is not long gone 
when a farmer thought that he was 
a little bit lazy and wicked if he 
did not work himself into a crip- 
pled-up old age before his hai: 
was very grey.” And again, “It 
could be that you are not too lazy 
to do that kind of work but you 
just can’t afford the money that it 


would cost. Muscle has become 














Capital investment and operating costs are very important 





considerations in loose housing. However, animal comfort is of 
primary concern. Significance of this photograph is preference 
of cattle for spot close to open air rather than in warmer, 
more sheltered area at back of shed. 
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There's a leader in every type of lid 


dd CONTINENTAL 
leads in all 3! 


As always, Continental leads in lids! 
So your cottage cheese container just 
can’t do better — to top off your prod- 
uct just right! Whether your preference 
is for plastic, paper or metal, there’s 
more exciting sales-message display, ) 
and better closure performance by ae ; 
Continental! 











CONTINENTAL E CAN COMPANY 


PAPER CONTAINER DIVISION 


70 Park Street Canadian Division 1120 Wilshire Bivd. 
Montclair, N. J. Montreal, Canada Los Angeles 17, Calif. 
Write No. 119 on Reader Service Cord 
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MILK CASES 
b 


GIVE YOU MORE 
FOR YOUR MONEY! 


Erie cases are made of seasoned 
hardwood, smoothly finished and 
securely fitted into a rugged gal- 
vanized steel frame. Their scien- 
tifically designed features assure 
maximum bottle protection, easy 
loading and solid stacking. They 
are shock resistant, easy to clean, 
fast draining. In the toughest 
kind of service they’ll last for 
years and years! 





. 


HALF GALL N 
for 6 oblong glass bottles 
Bottle partitions designed for 
automatic machine casing give 
maximum ease of hand casing, 
decasing at the washer and on 
delivery. 

Allow vertical drop into end poc- 
kets without interference from 
top stacking irons. 





in 


MAL ALLUI 


for paper milk containers 


| 





Write No. 120 on Reader Service Card 


























Model layout show- 
ing housing arrange- 
ment and movement 
of cattle into and out 
of milking parlor is 
shown in drawing 
above. One of sev- 
eral types of milking 
parlors is shown in 
cut-away sketch at 
right. This is a double 
row parlor. 


just about the most expensive thing 
around the place.” Finally the 
authors say, “Profits come only 
when you milk enough cows .. . 
when you do it with the least 
amount of labor . . . and when you 
do the right kind of job of cow 
milking.” 


The thoughts set forth in these 
sentences touch on the essence of 
the evolution in production that 
has been going on since man 
emerged from the shadows of an 
ancient savagery. The evolution 
has always been in the direction of 
doing something easier, better, 
cheaper, and faster through the use 
of new tools, new techniques and 
the substitution of another kind of 
energy for the power available in 
the muscles of homo sapiens. 


Curiously enough, a major brake 
on the drive toward new ways of 
doing things has been the habits, 
the institutions, the methods al- 
ready developed. We remember so 
well an anecdote that a friend of 
ours relates. An elderly farmer 
came into the barn after a long 
hard day in the hay fields, took his 
familiar milk pail and milk stool 
and began milking the cows by 
hand, despite the fact that a new 
milking machine had been installed 
on the farm. His son, somewhat 
perplexed, asked, “Dad, aren’t you 
going to use the milking machine?” 
His father replied, “Nope. I’m too 
tired.” 

This drag which the past exerts 
on the present is illustrated in the 
discussion the Babson booklet pre- 


sents on the question of a farmer’s 
existing barn. “Your problem may 
be complicated by the fact that you 
already have a good cow barn 
perhaps a big beautiful cow barn 
and you are proud of it. You like to 
look at it across the fields . . . you 
like to come down the road and 
see it looming up ahead of you... 
but the question is “Can you afford 
to use it?” 

The conclusion reached by the 
authors of the booklet holds that 
a milking parlor —loose housing 
operation is the most efficient 
method for harvesting milk avail- 
able at the present time and for 
the foreseeable future. A_ wide 
variety of loose housing arrange- 
ments are discussed along with a 
number of different types of milk- 
ing parlors. Methods of feeding, 
methods of holding cattle, methods 
of milking are discussed in practical 
detail. In all, five different types of 
housing arrangements and six dif- 
ferent types of milking parlors are 
analyzed and explained. 


Although the booklet was pro 
duced to stimulate the sale of the 
products manufactured by the firm 
that created it, and although there 
will doubtless be some differences 
of opinion among students of dairy 
cattle housing and handling on de- 
tails of technique, we found it to 
be a dignified contribution to the 
business of producing milk. On a 
larger plane, the booklet, wittingl) 
or unwittingly, is an expression of 
the deep power of the quest for 
individual dignity that is the basic 


force in our western civilization. 
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want to sell more milk ? 


Here’s one way . . . offer it in these first quality half-gallon and gallon 

glass containers . . . from Lamb. 

A few years ago there was noticeable consumer interest in the larger bottles. 

It has now reached the point where the bottler can no longer ignore it. 

From Dayton to Dallas news reports show that milk sales in large containers are on 
the increase. In the Dayton-Springfield area, for example, sales in large size 
containers of all types represent more than 60% of the total volume. 

Lamb’s quality bottles (all built to G.C.M.I. rigid specifications) are available 

in a full range of sizes. And our ACL designs are finding favor as brand builders 
and in the promotion of allied products. Why don’t you try Lamb bottles 

and get aboard the brand wagon? a 

Happy to send you details or arrange to have our nearest representative 

call on you! 


THE LA MBetass COMPANY MOUNT VERNON, OHIO ‘are | 
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Plastic Milk Cases Ready 
To Make Industry Debut 


LIGHTWEIGHT PLASTIC 

milk case is the newest con 

tribution of the plastics in- 
dustry to the milk business. Three 
long time manufacturers of milk 
cases and a newcomer to the indus- 
try have announced that they are 
now in production on the new cases 
or plan to be in the near future. 
Baker Box Company of Worcester, 
Massachusetts reports that they 
have plastic cases in inventory. J. H. 
Dunning Corporation, Darien, Con- 
necticut says that they will be in 
production this month and will be 
shipping June 1. St. Regis Paper 
Company of New York, New York 





Plastic milk cases are a one-piece, molded proposition. 
The innate strength of the polyethylene is augmented by 
ribs on sides and bottom as well as lip on the top edge. 


Drainage holes are provided in the bottom. 
Box case can be stacked with present cases. 


16 quarts or 9 half gallons. 
range of colors. 


lip show result of molding process. 


It is available in a wide 
Dimensional stability is a major virtue 
claimed for plastic cases. Merging of ribs, hand holes and 


is completing final tests on their 
case and expect to have it on the 
market at an unspecified date this 
year. 

design that 
makes use of plastic material but 
retains 


An intermediate 
some of the features of 
familiar cases is the steel bound, 
Fiberglas, reinforced plastic case 
developed by the Erie Crate and 
Manufacturing Company of Erie, 
Pennsylvania. This case was intro- 
duced at the Dairy Industries Ex- 
position at Chicago last December. 
Some of been in 
service since August of 1958. There 


has been a temporary hiatus in the 


the cases have 


This Baker 
it holds 


reinforced. 


six colors. 


production of these cases while the 
Erie crate people transferred the 
fabrication of the plastic portion of 
the case from an outside manufac- 
turer to their own plant. According 
to Mr. J. D. Van Geem, president, 
the case was well received and 
“We are going ahead without any 
reservations.” 

The new milk cases are made ot 
what is known in the trade as a 
high density linear polyethelene. Its 
outstanding characteristics are light 
weight, resistance to acids and al- 
kalis, and most important, an abili- 
ty to maintain its original or molded 
dimensions. In other words, once 
it is molded into shape it maintains 
that shape. This is particularly im- 
portant, of course, with automatic 
casing and stacking. 

Mr. vice- 
president of the Baker Box Com- 


pany, emphasizes the dimensional 


Laurence | Bauman, 


stability of the plastic case as one 
of its significant features. The cases 
have been subjected to extremes in 
ranging 
180 degrees F. to plus 260 degrees 


temperature from minus 
F. without any appreciable varia- 
tion from their original dimensions. 
A. C. Rist, vice-president of the J. 
H. Dunning Corporation, says that 
the polyethelene can be molded 
with exact dimensional _ stability 
within tolerances of .009 of an inch. 


The dimensional stability, Mr. Rist 




















The Dunning Dura-Pak is made from Grex, the trade name 
of a high density polyethylene. 
pounds. Vertical fluting of the sides is used for strength 
plus additional vertical ribbing which can be seen as 
heavier black lines in the photograph. 


The case weighs three 


Bottom is also 


Rounded corners, smooth permanent finish, 
interstacking, accurate dimensions are other characteristics 
reported for plastic 


cases. This case is available in 
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The St. Regis case is smooth surfaced, 
getting its strength from the thickness 
of the sides. It is a little heavier than 
the other cases shown but about half 
the weight of a wooden case. It is 
made of Marlex which is the trade 
name of the polyethylene used. Case, 
at present, comes in light grey. Dairy 
identification is achieved through hot 
stamping in color. 


reports, is constant throughout the 
life of the case. 


There appears to be some varia- 
tion in weights between the cases 
that have been developed. The 
Dunning Dura-Pak weighs three 
pounds. The Baker Box Company 
says that its case is 75 per cent 
lighter than traditional cases. The 
St. Regis case is reported to be 
“about half the weight of most 
wood, metal and combination wood- 
metal cases presently in use.” The 
plastic will not absorb moisture, a 
quality which contributes to_ its 
lightweight characteristic. 


The cases are designed to hold 
16 quart or 9 half-gallon paper car- 
tons. The Baker Box Company is 
working on a plastic case for glass 
in addition to its present plastic 
case for paper. All of the manu- 
facturers report that the cases they 
have developed have been made so 
that they can be used along with 
other types of cases. They will 
interstack with present metal or 
wooden cases. 


The most immediately striking 
feature of the plastic cases is their 
color. The color is the color of the 
plastic, not simply a coating over 
the material. The Dura-Pak comes 
in six colors — white, red, yellow, 
blue, green and orange. The Baker 
Box case comes in any color that 
the customer specifies and, if de- 
sired, the color can be exclusive 
with that customer. Name and ad 
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HUNTER CARGO COOLERS 


for dependable, low-cost, truck refrigeration 


ajungilak! 


oe 





for medium and down-to-zero temperatures, multiple-drop operations 


Depend ade srs 0 


most severe conditions, the result of 
extremely rugged construction and advanced package-unit design utilizing 
industry-wide standard components « service and replacement parts readily 
accessible through national network of sales and service outlets for Hunter 
products e every unit pre-tested, refrigerant-charged, ready to install and oper- 
ate when it leaves the factory « backed by full-year warranty and nearly twenty 
years of experience in the design and manufacture of temperature control sys- 
tems for the transport industry e electric standby power optional on all models. 


Low- Cost right down the line from first to last e low- 

est initial investment required e« cost less 
to operate e cost less to maintain e light in weight, permit bigger payloads 
e compact, occupy less cargo space e rapid recovery after door openings 


e easy to install e easy to service « more refrigeration per pound of weight 
e more refrigeration per dollar of cost. 


(“ajungilaK!“ — Eskimo for “is good!) 


*., 


'e, 
%, 
* 
% 


Write for descriptive literature 
, and specifications on models to 
meet your specific requirements. 


ff | A 


30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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dress of the dairy is permanently 
imprinted on the case. 


The manufacturing process in- 


deleterious effect on the color or 
strength of the polyethelene. 


Prices of the plastic cases are still 


the day to day business of milk 
distribution. Reports of experience 
in this area should be available in 





| 
volves the use of a mold. Heated somewhat in the formative stage. a few months as the plastic cases j 
oon Yas , ing Corporatio s go into regular service. 
plastic is forced into the mold ‘. a Dunning Corporation quotes gon 
a specific price of $2.99 f.0.b. Flor- Write No. 124a on Reader Service Card ‘ 
under extreme pressure. After a é 
‘ ; : - ence, Massachusetts on their Dura- ® 
brief cooling period of about 3 " ' 
iis ld i cata Pak case. Baker Box Company says 
minutes the mold is opened and the ‘ ; . : 
in A that their case will be priced com- Sanitary Spray Lubricant 
case is removed. The case is com- ae ee ar = 
' . petitively in relation to wooden and For Heavy Duty Use 
plete as it comes off the mold. It metal cases now on the market. are : mee A 
consists of ' isk eteen at ales ; ae 5 ; LUBRI-FILM” Spray, a sani 
consists Of one unled piece OF plas- St. Regis has not established a price tary plastic-type solid film lubricant 
tic molded into the desired shape. up to the present time but says it = use in dairy and food an 
1 . . og . . . ylants, has been developed by 
» process requires great accurac will be competitive with high qual- I : : ; 
rhe process requires great accuracy : ill be competiti ‘ 18 iu : Haynes Manufacturing Company 
in the mold in order to have uni- ity wood and metal cases. Erie especially for applications where a 
form strength. Crate’s Fiberglas case will be priced heavy duty sanitary lubricant is 
' in the same competitive area required. The new product is not 
The impermeability of the plastic vy intended we replace the = 
terial clus 0 The new cases are the product Haynes Spray thin film lubricant, 
material plus the one-piece nature peers 1 , t developed for light duty applica 
; of extensive research and represen : Wiss fees ae ger pe aee 
of the molded case is expected to ; te tions. The spray method of apply 
implify cleani ; T the investment of substantial sums ing sanitary lubricants has been 
simplify cleaning procedures. Tests +r , ; - Beiale ; 
I j : , o . sts of money. They have been subject approved by geome cones _ 
nave shown that the cases can be a ey Seema eee Sanitarians and Comiorms with the 
- ; to exhaustive factory testing and Ul. S. Public Health Service rec 
cleaned by going through the some field testing. There is, how- ommendations. 
standard case washers without any ever, no history of performance in An applied thin coating of Lubri 
cae 






with the TRIANGLE DS-1 


Available in either Single or Twin Lines 
to satisfy your specific production requirements 


Check these Exclusive Features... 


* Vacuum Capper—Simple, more positive, 
more versatile than any other unit. Handles 
most styles of paper, plastic or metal lids. 
Figure 1 shows capper picking lid from bottom 
of lid magazine . . . Figure 2 shows lid being 
seated on a waiting cup—no rising station, no 
jamming or spilling—operation is simple and 
positive. 





Send for 3D Viewer and slides showing 

DS-1 or D2-A, no obligation. Kit is pre- 

paid both ways: 

[] Send kit on DS-1 for 35 to 40 cartons per 
minute. 

[] Send kit on D2-A Twin-Line machine—70 to 
80 per minute. 


FILL IN 
COUPON 


% Gentle Action—Extra 
large piston, cylinder and 
valve body for accurate fill 
and extra gentle handling of 
your large curd cottage cheese. 


* Construction—A rugged, 
heavy duty machine manufac- 
tured to the highest sanitary 
standards. Waterproof electri- 


MAIL TODAY 




















cal control box assures easy Name sake 
* Versatile—Single line de- wash up. Company — 
sign is expandable to twin ¥ Bottom-up Filling—Elimi- adil 
line—doubles your production. _ nates air pockets...will handle ——— 
liquid or set-up sour cream as City__ i 


well as prepared foods. 


%* Quickly Adjustable — All 
sizes up to 2 lbs. 


* Positive Cup Dispenser— 
Handles all styles of round, 


TRIANGLE Package Machinery Company 
nesting containers. 


6658 West Diversey, Chicago 35, Illinois i 
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f Film provides a protective surface of both cases and 5 gallon dis fortified to 11 per cent SNF with 
; i for vital metal parts and will remain pensing cans for school lunchrooms pretested low-heat powder, provides 
n for an entire day on most applica drive-ins, restaurants, industrial the user with a medium that always 
5 tions, retaining its effectiveness on cafeterias, and stand by storage for has the same amount of heat treat 
' bearings, slides and other lubricated automatic vending machines. Di 
surfaces despite moisture. Formu mensions of the unit are 617%” 
‘ lated from U.S.P. liquid petrolatum wide, 70” high including com 
pressor, and 32 deep 
Ya Write No. 125b on Reader Service Card 
e 
it 
2 New Method of 
: Handling Milk Cultures ment. The milk is prechecked for 
t \ SIMPLIFIED method of any inhibitory substances All 
g handling milk cultures has been an Meyer-Blanke cultures are guaran 
y nounced by the Laboratory Division teed to function properly in this 
) of Meyer-Blanke Company. Nu media. 
a Milk, a sterile pretested skim milk, Additional advantages claimed 
t 
! 
and other approved ingredients, the 
n spray is non toxic, odorless and 
( tasteless, and will not turn rancid, 
e contaminate or taint when in con 
tact with food products. Both the 
product and process are patented. 
\ high polymer lubricant with 
—____5 high load-bearing, low friction 


properties, Lubri-Film is suitable 
ior low and high temperatures and 
has a working range of from 
15° F. to +210° F. The spray is 
highly resistant to separation and 
bleed and will not dry or gum. 


Among other applications, Lubri 
Film is recommended for separator 
and clarifier coupling ring threads; 
Pure-Pak slides and pistons; posi 





tive pump and freezer rotary seals 
| -| and parts; homogenizer pistons; 

sanitary plug valves; filler valves, 
2S pistons and slides; stainless steel 
nents threads and mating surfaces; and 

for all other sanitary machine parts 
ee which are cleaned daily. 
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ds. Utility Cooler Will Store . any way you look at it 


bottom Cases and Dispensing Cans 

| being ee. Es . 

: \ UTILITY cooler for moderate 

ion, no low temperature storage of milk, ee 


yle and meats, vegetables and other perish 
ables has been developed by Master 


Bilt Rete ne Mie Co k Does your present closure ‘measure up’ to the 
a a oo see famed AlumaSEAL . . . in customer convenience 


ny . .» in product protection . . . and capping 
efficiency? AlumaSEAL, you know, is the 

}owing "hinged" aluminum ‘closure that's cutting plant 

is pre- overhead and building dairy profits coast to 
coast! Examine its exclusive sanitary features and 

nee ass single-capping advantages. You'll agree . 

iii AlumaSEAL is the standard of comparison for 


quality, dependability and down right economy. 
Ask your supplier or write us for samples 
and full information. Convert to AlumaSEAL now. 





as the Model \-1200, the reach- 
—-: in refrigerator has a capaci Oo 
Die le. iad adies He MID-WEST BOTTLE CAP CO. 


maintains tem- 
Belvidere, Illinois 


peratures of less than 40° F. at 
jpany an investment cost 


$9 per cubic foot. 


of less than 








Suggested uses for the multi 

purpose unit include milk storage 
Card Write No. 125 on Reader Service Card 
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Sauttary 
TUBING HOOKUPS 


A proven coupling method for 
adapting flexible plastic tubing 
that will hold regardless of size 
or condition. 






Type B Adaptor 
with 14R Fitting End 


e Fittings made for *%” and 
wall sanitary tubing. Advanta- 
geous for transferring ice cream 
mix or liquid foods in processing 
plants where a fast and pliable 
hookup is desirable. 





Type A Adaptor 
with 15R Fitting End 


e@ Special holding nut not fur- 
re as part of adaptor. 

. TYPE A Adaptor $28.50 
ii " TYPE B Adaptor $39.50 
14%" TYPE C Connector $36.00 
Special Nickel Nut $4.10 each. 





It's New! 
GROOVE CUTTING TOOL 


This groove cutting tool has been 
developed for ONE purpose only, 
the cutting of a groove at the end 
of plastic sanitary tubing to fit 
ERA Sanitary Tube Adaptors. 
Its use eliminates the setup and 
machining of the groove, a very 
expensive and time consuming 
operation. 


Write for Literature 


ENGINEERING RESEARCH 
ASSOCIATES 


3475 E. 9 Mile Rd., Warren, Mich. 
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for Nu-Milk are: no heating or 
preparation of milk for cultures; 
tight can cover permits shaking to 
be done after inoculation; cover can 
be lifted for observation; after in- 
cubation, contents of can (14 oz.) 
is sufficient to inoculate 10 gal. of 
intermediate or bulk starter at a 
rate of 1 per cent; no refrigeration 
of Nu-Milk required while in stor 
age. A Meyer-Blanke culture is fur 
nished with each case of 24 14-oz 
cans. 

A companion to Nu-Milk is the 
newly-developed Meyer-Blanke Nu 
Culture Hood that makes it possible 





to transfer mother cultures under 
a germicidal lamp to prevent con 
tamination of the cultures from the 
air. Pipettes may also be kept in 
the hood where they will remain 
sterile, together with other culture 
handling equipment. To complete 
the package, sterile throw-away 
pipettes are available in pre-steri 
lized dispensing containers. 
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Tropicana Markets 
Orange Drink Base 

AN ORANGE concentrate base 
for orange drink is now being of- 
fered to dairies by Tropicana Prod- 
ucts, Inc., producer of chilled citrus 
juices. The orange drink base is 
being marketed under the Sun-Up 
label. It will be delivered to dairies 
in drums for them to reconstitute. 

According to Tropicana, recep- 
tion from dairies has been “very 
favorable.” The new product is 
being handled by the company’s 
sales staff. 

Tropicana reports that more than 
2,000 dairies now handle their Or- 
ange Juice, Grapefruit Juice, Apple 
Juice and Fruit Salad 

Write No. 126b on Reader Service Card 


Sanitary and Commercial 
Piston Valves 
valves, both auto 


NEW 


piston 


matic with an air cylinder attached 
and hand operated, made for both 





sanitary requirements and commer 
cial applications, have been an 
nounced by Kinwell Corporation. 


The valves have a machined cylin 
der made of schedule 40 pipe, in 
which a piston with a stand “O” 
ring moves across the ports to make 
a seal. 


The sanitary valves are made of 
304 stainless steel, Heliarc welded 
and polished to a number 4 finish 
Any style of fitting required is 
mounted to the ports, or the ports 
can be welded to the lines. They 
are made in 114%, 2”, 214”, 3” and 
4” sizes. Seven models are available. 


Commercial valves are made in 
steel, brass, stainless steel, Haster 
loy, Monel, etc. They are welded 
with iron pipe threads. Sizes are 
from 1” to 48”. The valves are 
made either straight or angle with 
screwed or flanged ends. Commer 
cial valves are also made in doubk 
units so that when opening a line 
like sweet water to a process vat, 
it will at the same time open the 
valve to the return line. 
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Dispenser Can Features 
“Guard-Lift’’ Handle 


\ “CUP” style, 20-qt. dispense 
can has just been introduced by 
The Creamery Package Mfg. Com 
pany. Features include — “Guard 
Lift’? handle in front of “cup” pro 





viding a lifting grip as well as a 
bearing surface for can conveyors; 
cover fits right into bottom hoop 
permitting straight-line stacking 
Cans are made of extra heavy grade 
steel, all welded seams, heavily 
tinned for maximum sanitation 
Write No. 126d on Reader Service Card 


Orange Solid Oil Now 
Lighter and Brighter 


THE new appearance of Orange 
Solid Oil, its lighter color and 
greater clarity, is the result of a 
new manufacturing process which 
provides triple filtration of the com 
ponent oils. According to the manu 
facturer, Famous Lubricants, Inc., 
unwanted fractions are removed, 
and the lubricating, sealing, water 
proof and rust protection properties 
are improved 


Shipment of the improved Orange 
Solid ar is proceeding rapidly. The 
No. O, l and 2 grades are now going 
seat as the improved product 
including the four-ounce tubes. 


Orange solid oil is a pure, un 
adulterated petroleum solidified oil 
which offers positive lubrication 
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lin protection. It is said to be practi 
= cally odorless, tasteless and trans- 
5 ae parent and will not turn rancid. It 
ake cannot pit bearings, is non-corrosive 
; peer contains no fillérs or abrasives 
of of any kind, the manufacturer 
states. The product is designed for 
ded ‘ 
ish. use in all Alemite and Zerk fittings 
; and grease cups. It is packed in 
rts four-ounce tubes, as well as in 1, 
hey 10, 25, 100, 225 and 375 pound con 
e , 
and tainers. - 
b] Write No. 127a on Reader Service Card 
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a 
in 
er CIP Compound Introduced 
led 
se In 5-0z. Packages 
are SUPER-REAM, a _ non-foaming 
ith chlorinated CIP compound pack 
er aged in 5 oz. packages, has just 
ble been introduced by Monarch Chemi 
me cals, Inc. The 5 oz. package was 
Jat, 
the 
d 
es 
| 
lle 
se! 
by 
mn 
rad 
ro 
; designed as a means of standard 
izing the entire cleaning process, 
simplifying handling and eliminat- 
ing measuring and waste. One pack- 
age, mixed with 10 gallons of warm 
water, provides a uniform, full 
strength cleaner. A fresh package 
is always ready to freely pour, mix 
and use. 
Super-Ream has been compounded 
especially for low temperature clean 
ing of farm milk pipelines and 
mechanical cleaning of farm bulk 
tanks. According to the manufac 
turer, when used for Cleaning-In 
a Place systems, Super-Ream does a 
rs; completely thorough cleaning job at 
Op 120°. Farm bulk tanks can be 3 — mea 
‘- cleaned efficiently using Super 
= Ream solution at 70 Stainless Steel Streamlined Manhole 
ly Write No. 127b on Reader Service Card This Standard of the Industry and Dust Cover 
is based on Walker’ S many years Opens with a flick of the wrist, requires no 
s ° . : gasket. Insulated stainless steel manhole 
of Creative Engineering, begin- cover with ‘O’ ring gasket easily removed 
Wire Crates for | ning with the first specific bulk pow iis 
Automatic Stackers rr ae tank producedinthe © Sturdy, rigid, well insulated, warp proof 
ad midwest. Three compartment rear = = 
\UTOMATIC filling and stack A : P: 3 Resilient Solid Rubber Gaskets 
or ing is facilitated by newly designed cabinet provides sanitary separa- Removable type, positive dust tight seal. 
. 7 4 = . . . . let it 3 i t b 
" wire crates from John Wood Com tion of motor, milk handling lines wake .. —_wict 
id pany's Superior Metalware Division. and sample chest. No other bulk 4 One-piece Pressed Dished Heads 
lhe crates are made to fit all types . Stainless Steel with No. 4 polish provide 
h i pick-up tank today surpasses the maximum structural strength. In actual tests 
a ° Walker tanks have withstood 35 p.s.i. In- 
q Walker DeLuxe in low load han- ternal Hydrostatic pressure, without damage. 
u dling, safe roadability, and high 5 lower Center of Gravity 
| : Low-low tank mounting means easier, safer, 
7 payload capacity. faster, handling of load. 
d. | 
r Write tor complete information today! 
; Designers and Manufacturers of * Vertical Holding and 
4 7 ¢ Farm Pick-up Tanks Surge Tanks 
e ¢ Milk Storage Tanks ¢ Trailer Tanks 
ig t ot automatic stacking machines as * Transport Tanks * Cooler Doors 
t, well as to interstack with other 
| a oft Superior glass and papet WALKER STAINLESS EQUIPMENT co. 
1 Ottle crates : : 
i! | he paper bottle crate (left) New Lisbon, Wisconsin 
n 1116SS-6-23 has inside dimensions Write No. 127 on Reader Service Card 
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of 1247x104” high. A smooth sur the unit. is installed on a narrow of the truck body wall in most 
face to guide the bottles without body or when severe service con applications. Air is taken in throug] 
interference is provided by hairpin ditions are encountered involving the front of the condenser housing 
vertical wires welded, on the outside, exceptional road dirt in certain and exhausted through the side. A 
to the top frame wire and, on the geographic areas. 12 volt, D.C. motor and fan forc¢ 
inside, to the remaining frame wires As in standard “Mark” truck the air through the condenser. 
Superior’s glass bottle crate refrigeration systems, power is de The skirt-mounted compressot ‘ 
(right) — 4512-CS — is designed for rived from the truck engine crank- compartment houses the jackshait 
automation and is equipped with shaft. It is transmitted through a electric clutch, compressor, electric 


Wire posts to guide the bottles into 
its pockets. It will interstack with 
various top stacking wood and metal 
crates. Exterior dimensions are 
1214. "x15K% "x9 ik” high 


motor to drive the system on 
“stand-by” operation, 12 V., D«¢ 
generator and voltage regulator. It 
is equipped with a standard electri 
receptacle for “plug-in” operation 
of the “stand-by” motor drive. 
Write No. 128e on Reader Service Card 


\ccording to the manufacturer, 
the crates expedite stacking and 
provide substantial economies in 
manhours and plant storage space. 
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Kold-Hold System Has 
Nose-Mounted Condenser 


\ NEW truck refrigeration 
system has been announced by 
the Kold-Hold division, Tranter 
\Mlanufacturing, Inc. Known as the 
“Split Mark,” the system utilizes 
the components of the company's 
standard “Mark” systems for over- 


Swinging Type Curtains 
For Refrigerator Doors 
RECOGNIZING the need for a 


refrigerator door curtain for use on 
doors through which large size 
loads are transported, Chase Indus 
tries has developed Auto-Close Air 
Gard curtains with double-swinging 
mountings which make the curtains 
applicable to any size or type of 
cooler or freezer door. Chase points 








the-road refrigeration. In this latest out that while many users will still 
adaptation, the condenser is flexible shaft and cushioning electric find the stationary mounting-type 
mounted above the cab on the out clutch to the compressor. The com- curtain suitable for their needs. 
side of the forward wall of the pletely enclosed compressor com- many plants who previously could 
truck body, extending the applica partment is mounted on the chassis not use curtains satisfactorily can 
tion of the system to a greatet rail. now install the swinging type cur 
range of truck sizes and types. The light weight of the condenser tains. 

Over-the-cab location of the con- (less than 70 Ibs.) eliminates the Where high-speed production 


denser is said to be desirable when need for any extra reinforcement methods make it necessary to let 








a bacteria count is no better than the sample 





















Cut Here’s the way to be sure that, day after day, you'll have 
a sample that’s free of intrcduced bacteriostatic effects. Bacti- 
clean-up Kit single service sample tubes, in 24”, 18”, and 12” sizes, 
° are designed exclusively for field men and sanitarians in the 
CHALK’ time dairy industry . . . to insure laboratory standards throughout. 
‘A 419 —— EEE _= Complies with recommendations cf U.S.P.H.S. 
METAL SPON a Ones ay _ Remember, too, other Bacti-Kit equi es ace le coolers, 
gramcess SEEM METAL SPONGE Increase sample racks, farm tank sediment sestens. 
qpecrar seONZE met vour : ; ; 
sce én Chaser” ; Save by ordering your equipment direct now. And watch for 


ae the new Bacti-Kit catalog, introducing many new items to 
pr ofits aid you in your work. 


No. 775 Large Size @ No. 540 Large Size 


sy he DAIRY TECHNOLOGY, INC. 


SPECIAL BRONZE ALLOY— for use » an 
on stainless steel equipment on tinned, copper or nickel utensils Formerly Bacti-Kit Co. 


BOX 101 EUGENE, OREGON 


ORIGINAL - 
: GOTTSC HALK’S Write No. 128b on Reader Service Card 


METAL SPONGES 


Gottschalk’s Metal Sponges are sold 
only under the Gottschalk name — 
never under private brand or label. In- 
sist on genuine Gottschalk’s Metal 
Sponges. They cut clean-up time and 
labor in half—prolong equipment-life 
up to 50%. Scientifically spun from con- 
tinuous strands of special rustproof, non- 
abrasive metal. Doesn't come apart in 
normal use to deposit metallic particles 
in products or hands. Won't scratch 
highly polished surfaces. Quickly cleaned 
in hot water. Money-back GUARAN- 
TEE. Send for a dozen—4 of each kind. 














BOTTLE 


CABINETS 
12 


PRODUCTION SIZES 
METAL SPONGE SALES CORP. stainless metal, LARGE SIZE WRITE MUCKLE MANUFACTURING COMPANY 





No. 850 NICKEL & COPPER ANALYSIS— 


TODAY 


. ' w 
3650 North 10th Street, Dept. A, Philadelphia 40, Pa. OWATONNA BEA MINNESOTA 
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cooler and freezer doors stand open 
for long periods of time while load- 
ing and unloading, Air-Gard cur- 
tains retard warm air from entering 
and are sure to close, providing 
maximum efficiency. 

Curtains are made of neoprene 
impregnated nylon and are fitted 
with Mylar windows. Stitching is 
of nylon thread. The manufacturer 
uses a special resilient type weight 
which is said to eliminate the prob- 
lem of leakage and breakage. 
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Sanitary Valve Maintains 
Even Seating Pressure 


A SANITARY plug valve which 
turns easily under full seating pres- 
sure without releasing any nut or 
other attachment is available from 
Baer Sales Agency. A clamp lever at 
the bottom of the valve plug allows 
rapid disassembly and reassembly. 


Milk leakage is said to be prevented 
by the design of the stainless steel 
Baer valve, which does not require 
the unscrewing of a bottom nut to 
turn plug. The coil spring main 
tains an even seating pressure and 
tends to prevent binding and scor- 
ing, eliminating frequent lapping. 
The valve, leakproof with reason 
able care, does not require a leak 
detector. However, where the law 
requires a detector on the vat out- 
let valve, it can be easily furnished. 
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Acid-Resistant Mortar 
For Masonry Linings 


SYNAR, an improved silica mor 
tar, has been developed by Pennsalt 
Chemicals Corporation. Based on 
an aqueous colloidal suspension of 
silica, the product is an inorganic, 
acid-resistant mortar, used in the 
construction of masonry linings in 
acid containers of many kinds 
storage tanks, concentrators and 
absorbers — as well as in stacks and 
chemical process vessels. 

Developed after extensive field 
research, Synar is said to be par 
ticularly suitable for sulfuric acid 
service. It is chemically inert to 
most inorganic strong acids and will 
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HOW MANY GALLONS OF ICE CREAM 
COULD YOU SELL PER ROUTE? 


A recent survey shows that retail milk 
trucks delivering ice cream average 2094 
gallons in sales per year. Compare this 


figure with your average wholesale outlet 








sales. Aren’t you overlooking a big profit 





potential by not offering this added serv- 
ice to your retail customers? 

Let Kari-Kold show you how you can 
create a brand new ice cream market... 
how you can establish a preference for 


your dairy by delivering ice cream right 





to the door. Other dairies are proving it 
is the ideal way to win and keep retail 
route customers. You can do it, too! 

® WRITE FOR FREE BOOKLET ,.. 
for facts on profits from ice cream delivery 
to the homes ... facts that will help you 
make this policy decision. 





aS area one Equip your milk routes for new profits with... 


Ke aT 


The Original Mobile Mechanical Refrigeration Cabinet 





Kari-Kold Company « 425 Cherry Street, S.E. * Grand Rapids 2, Mich. 
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resist concentrated acids at temper- 
atures up to 1800° F. In its final 
cured state, it contains over 95 per 
cent silica. 

the manufacturer, 
the mortar is nontoxic, nonflam- 
mable, contains no solvents and 
is absolutely safe to use. It is pre- 
pared by adding Synar Silica Pow- 
der, composed of high-purity ground 
quartz of graded particle size and 
a hardening agent, to Synar Binder, 
a low-viscosity, opalescent liquid, 
and mixing the two to a workable 
consistency. 


According to 


Since Synar hardens by chemical 
action and is not dependent upon 
either evaporation or dehydration, 
it will set readily in an enclosed 
area. Seven to ten days, depending 
upon temperature, are required for 
the final cure 
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Ready-to-Connect Package 
For Cream Pasteurization 


\ COMPACT, single Piece of 
equipment that provides continuous 
pasteurization of high quality cream 
for butter direct from the separator 
has been introduced by Kusel Dairy 
Equipment Company. Called the 
“Package-Pak,” it contains all of 
the necessary components for con- 
tinuous cream pasteurizing available 
in one package, ready to connect 
and put into immediate operation. 


A “See-Cream” tank on the pas 
teurizer allows the cream to remain 


in view at all times, providing a 
means of regulating the rate of run 
for a continuous flow directly from 
the separator. The unit contains the 





Kusel Zig-Zag Flo plate heat ex 
changer, which provides. steady, 
high temperature pasteurization. Ac 


cording to the manufacturer, the 
Zig-Zag Flo plate is designed to 
keep the liquid in gentle mixing 


turmoil to assure complete exposure 
to the surface of the plate, never 
allowing any of the cream to adhere 
to the plate, which would prevent 
uniform heating and _ cooling 
The ‘“Package-Pak” cream _ pas- 
teurizer is a compact unit, occupying 
a 46-inch by 7-foot section of floor 
space. A “magic brain’ control 
panel centralizes operation of the 
pump, motors and valves. The en 
tire unit is completely wired and 











Cowles Clenesco Sanitizer 





KEEPS BULK TANKS LIKE NEW! 


Your producers’ bulk milk handling equipment deserves the best 
protection! CLENESCO SANITIZER keeps bulk tanks like new — 
will not rust, pit, corrode or stain, regardless of the amount 


used or time of contact. 


Used for both cleaning and sanitizing, CLENESCO SANITIZER 
simplifies the entire sanitation process ...makes producers say, 
“Best | ever used!” Ideal for use in solution or paste form — 
easily removes protective shipping film on new equipment. 


Write today for producers’ free sample campaign details! 






- ) 


CHEMICAL COMPANY 








7016 Euclid Avenue «+ Cleveland 3, Ohio 
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all connections are completed at 
the factory, ready to install and 
set into immediate operation. 
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High Speed Filler and 
Capper for Cottage Cheese 
TWO demonstration teams are 
currently engaged in acquainting 
cottage production chiefs 
with the operation of the Anderson 
Bros. Mfg. Co. Model 331-1 High 
Speed Rotary Filler and Capper for 


Cc hee se 


packaging cottage cheese. Dairy 
operators who desire a demonstra 


tion in their own cottage cheese 
packaging room may write to thie 
manufacturer and ask to be included 
in a trip itinerary 

Model 331-1 will dispense three 
containers simultaneously, feed them 
continuously under a revolving fill 
ing head, dispense and tamp on lids 
at speeds up to 150 cups per minute, 
depending upon size ‘and type oi 
cup used. The machine can be set 
up to fill and cap containers up to 
two pounds in capacity. 

New 


screw-type dispensers 


cup 





assure a positive cup stripping a 
tion. Four especially designed nozzle 
projections on the filling head re 
duced curd breakage to an absolute 
minimum and assure clean, uniform 
fill, the manufacturer states. Cap 
ping attachment will accommodate 
paper, plastic or metal cover-all 
lids. Double tamping arrangement 
guarantees a positive leakproof seal 


Also shown in photo is the com 
panion Anderson equipment which 
can be purchased with the unit—the 
Model 520 Cottage Cheese Pump 
and the Model 88 Coder, for coding 
both the container bottom and the 
lid simultaneously during one pass 
through the machine. 
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Light, Medium and 
Heavy-Duty Trucks 
ADVANCEMENTS in styling. 


power and pickup body design have 
been combined with a high degree 
of truck-to-job model specialization 
in a new line of International trucks 


now introduced in the 4,200 to 
33,000-pound gross vehicle weight 
range. The over-all International 


truck line includes vehicles ranging 
from 3,800 up to 100,000 pounds 
GVW 

Designated the B-line, these 
light, medium and heavy-duty In- 
ternational trucks are available in 


new 


Milk Review and Milk Plant Monthly 
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at F four and six-wheel and all-wheel chassis with factory-installed Metro Mixer Eliminates Danger 
ind drive chassis, with six-cylinder o1 bodies ranging in capacity from 200 
V-8 engines and a wide choice of to 724 cubic feet. These units have Of Steam Burns 
d i conventional and compact-design GVW ratings from 3,800 pounds \ NEW safety feature that elim 
models. A new “Bonus-Load”’ pick for the Metro-Mite to 21,000 pounds inates the hazard of steam burns, 
up body with 25 per cent more cubic for an International multi-stop should the water supply fail, has 
nd chassis, with Metro walk-in cab, been incorporated into the Instant 
' SM OK: ; designed for separate van bodies. Hot Water Maker, Type M-500, 
se Factory-installed bodies in Metro, . 
Metroette, Metro Van and Metro 
are Lite design are featured in varying 
ing lengths. 
els Write No. 131a on Reader Service Card 
son 
“7 & 
for Stabilizer for Sherbets 
she AFTER three years of laboratory 
én research, Kraft Foods is now offer 
“- ing sherbet-makers a_ stabilizer 





led known as “Sher-Stay.” The prod 
ce ° 
uct, packaged in drum-size con 


‘apacity also is being announced, : con 
——— ‘ tainers, is available at all Kraft 


and new frames that provide greatet 














— strength and stability are featured sales branches across the country 
oy in certain light and medium-duty Kraft describes Sher-Stay as a 
ill aeiaiiall precise combination of stabilizing 
ids ; _ ingredients designed specifically to 
te. The model B-170 truck, shown help a well-planned sherbet manu 
ol here with refrigerated van body, is facturing operation.” Sher-Stay can 
set rated up to 20,000 pounds gross be added to either warm or cold 
to vehicle weight. Models in this series mixes. According to the manufac 
are offered in wheelbases from 129 turer, its fast solubility rate makes 
—_ to 189 inches, with a standard six it quick and simple to incorporate 
cylinder engine or optional new in any system. In addition, Sher 
154.8 or 196.7-horsepower  V-8's. Stay is said to help strengthen the 
H Styling is highlighted by chrome body and smooth the texture of 
wd mounted dual headlights and a sherbets and to protect them against manufactured by Strahman Valves, 
p large se ge sem anodized aluminum graininess during ordinary storage Ine. According to Strahman, other 
1 grille. A choice of axles and trans periods advantages of the mixer are: low 
y meric eho ear cai Kraft’s industrial product sales initial cost, economical mainte- 
men are prepared to give manu nance; single, foolproof mechanism; 
For the multi-stop delivery field, facturers special recommendations easy installation wherever steam 
International offers an expanded and sherbet base formulas. and water lines are available 
line of sales-leading forward-control Write No. 131b on Reader Service Card Write No. 131¢ on Reader Service Card 
: How Do You Buy YOUR Cases 
z\¢ 
re 
ute 
rm [|] Low Initial Cost [_] Low Per-Year Cost 
ip 


ate WHICH COSTS YOU THE LEAST? 


all 
nt 


No matter how you figure it, a low price case is too expensive to use. It costs far too much 
“a 


per unit-year of service. Initial pennies saved in the beginning can mount to excessively 
m high costs in the end. It pays to buy a case that is built for hard usage and long service. 
ng 


- D BARKER “DTR” 


. SAFETY LOCKED DOUBLE TOP RING 


np 





d 
Because of the many remarkable features of these exclusive Barker “DTR” Cases, some 
buyers have the impression that they are comparatively high priced. On a per-year-of- 
d service basis, they are the “cheapest” cases you can buy. Many Barker Cases in use today 
1] ore ten years old, and still going strong. With the development of the Barker “Double Top 
ks Ring,” service life of Barker “DTR” Cases is still further increased — because there will be No. 118MP-DTR Double Top Ring Case 
no “throw-outs” due to bent in top end “straggler” wires or out-of-square cases, especially 
ne, when automated filling and stacking has been adopted. 
ive 
ae Barker “DTR” Cases are guaranteed to be the most trouble-free “stay-square” cases yet For Automated Case Filling 
ni designed for automatic casing operations. The double top ring prevents vertical side wires a 
in from being bent inwardly at the top ends to snag or puncture cartons. This reinforced con- and Stacking, or Regular Use 
‘a struction also adds great stay-square strength to the case assuring proper centering and 
ht obstruction-free filling — by machine or hand. 
nal 


ne 


ds BH Eastern and Midwestern Factories To Serve You 


ew | BARKER BARKER EQUIPMENT COMPANY 





a Better Engineering * Better Cases 559 SEVENTH STREET KEOSAUQUA, IOWA 
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NEW LITERATURE | 





from Sun Oil Company, Industrial 
Products Department. Material in 
Bulletin A-3895 


TEN YEARS OF BULK 
HANDLING 






































































covers essential } 
characteristics of refrigeration oils, (Continued from Page 26) Y 
how they are refined, significance 

DETERGENTS AND EQUIP- ol paige ee ye oi “I presume that eventually we 

sansstie alize laaf n oils, proper handling, lubrication “ as 
MENT. A sectionalized looseleaf on © q I mo j — Toate will work our way out of the diffi- 
catalog, representing a comprehen of industrial compressors, splas P ‘ \ 
sive purchasing file of detergents. lubrication, lubrication of bearings culties but at the present time the 
sanitizers, methods and applicating and of air conditioning oeeret. principal gain has been in quality 
equipment available to the dairy and Write No. 132e on Reader Service Card of the raw product. That is a good 
food industries, has been issued by & thi F f I : a ni h 

Klenzade Products, Inc. Pages are yee ung, OF course, but we ha 
grouped and classified by a coding AUTOMATIC VALVES. The anticipated other benefits.” 
system and include illustrated ma- application and operation of an 
= im . > a a e atte ste 4 . ~ = y ( 
terial and technical information as automatic system incorporating % Thece » Ldhtees sive 5 — 
well as product descriptions and & H Remote Control Automatic These four letters give a proc- 
application data. The catalog is Valves is fully described in a tech essor evaluation of bulk milk tanks. 
intended not only to expedite pur- nical data book prepared by G& H On balance, the method appears 
chasing but also to serve as a Products Corporation. Shown Is ’ a = 
ciate “ade iam aecduaiaaniel typical automatic valve hook-up and to be a step forward. There is little 
sanitation and procedures. the ooo available, includ disposition to question the value to 

. ° ing imensions. ° ° 
Write No. 132¢ on Reader Service Card Sette ee. 139 on Reader Service Card producers but there is a difference 
e of opinion where the plant is con- 

MILKING MACHINE OPER- PACKAGED AUTOMATIC cerned. It is significant, perhaps. 
tr becom —s entitled “Helpful BOILER. Orr & Sembower, Inc. that the first three letters were 
nftormation on Efhcient Operation has published an 8-page_ bulletin f . . 

, sans aes gy sig 2 a oe rom medium-small to medium- 
of Milking Machines” has_ been on its line of mechanical pressure lium 
prepared by Crown Dairy Supply atomizing  oil-fired and_ partial large processors while the last lette1 
Company. Data covers all leading pre-mixing gas-fired Powermaster was from a large milk distributor. 
makes of milking machines, and in packaged automatic boilers. The Raden: we dould seaded 
cludes suggested vacuum on_ line, booklet contains data on sizes from ee se ee a 
suggested pulsations per minute. 20 through 100 hp. Location and fea- selves that we are dealing with a 
manutacturing part number and tures of design and construction are method that in terms of size. in 
recommended Crown inflations. illustrated. A special section de cei ; ; ; a 

Write No. 132d on Reader Service Card scribes the new Model 5. Also terms of time, in terms of readjust 

e pictured and described are the ment, is revolutionary. Revolutions 
Model 3 full range modulating ‘nevitably bri obl ; 

REFRIGERATION OILS. Com Powermaster, the Power-Pak pack inevitably bring problems and vari- 
plete reference literature on the aged automatic heating boiler and ations in values. They also, more 
selection and use of lubricating oils the O & S Fuel Burning System. ften th: i Til aineaies 
for refrigeration units is available Write No. 132g on Reader Service Card oren tan not, Oring Progress. 

| a 
WARNING - Watch for this man... 
. s 
THOMAS RYAN (Alias T. H. Hinshall) 
Description: Age, early 60's. Height, 5’ 10”. Slender 
build. Sallow complexion. Grey hair. Talks glibly of 
industry matters. 
Thomas Ryan (or T. H. Hinshall) is a fraudulent 
agent and has already served ‘a prison term in Fort 
Madison, Iowa, when we apprehended him in 1954. 
TESTED He is operating under false pretenses when he solicits 
FOR ALL # subscriptions to our publications. If he contacts you 
y | OF is basis you can render valuable service 
LUMATHREAD HANDLE TANKS UP | 1 this basis y uu can 1 nde rv luable service to our 
Brush screws on to threaded TO 300 own and other industries similarly victimized, if you 
Gian han tine Genaenk tor Cound GALLONS will immediately contact your local authorities. 
s 4 TT . 4 . . . 
est scrubbing. oY They in turn should promptly get in touch with: 
NO. 130 NR. No other brush equals this famous TITAN for Mr. Webb, Manager Complaint Dept. 
= } 9, ig: 3," ad y ° . ° ° 
sues vo Aging ey Hh AS eae ™ Magazine Publishers Association, Inc. 
239 Madis SS i ee a ae a 
‘ s 232 Madison Ave., New Ye a. & 
SOLID MOLDED BLOCK! Custom designed for efficient clean- f 1A N York 16 N Y, aoe 
ing. Practically indestructible. Won’t break, won’t crack, (Tel.: MUrray Hill 6-7550) 
won’t chip. Resists acids, fats and alkalies. 
DUPONT TYNEX BRISTLES! Here are firm, active nylon bristles . 
that expedite scrubbing. Deeply crimped to carry extra URNER - BARRY COMPANY, Publishers 
solution. Resists acids, fats and alkalies. " : : , 
. American Milk Review and Milk Plant Monthly... 
PERMA-SET STAPLING! TITAN bristles stay where they Americ . F ere 
belong. Double drawn, rust resistant staple wire holds each American Egg and Poultry Review ... Who's Who 
bristle tight. Full flare gives maximum brush action. in the Egg and Poultry Industries... 
The Producers’ Price-Current 
BRUSH CO. BRUSH CO ; 
1501 4th Ave. So. 2030 East 7th Street Tel.: Digby 9-0240 
Minneapolis 4, Minn. Los Angeles 21, Calif. — — Se ee ee a ae _— 
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FARM MILK PRODUCTION 
SHOWS SLIGHT DECREASE 


Milk production on farms came 
to 10,667,000 pounds in March. 
This was one per cent less than last 
year but six per cent more than the 
average for March in the 1948- 
1957 period. Milk production ad- 
vanced seasonally about as rapidly 
as in 1958, according to the USDA, 
but about three per cent slower 
than usual from February to March. 


Milk production in the first three 
months totalled 29.8 billion pounds 
compared with 29.9 billion pounds 
in the January-March period last 
year. Cows in crop reporters’ herds 


produced an average of 21.76 


CLOVERDALE DAIRY 








9 tes 


“Well, he almost made it 
this morning . . .” 


pounds of milk per cow on April 1. 
This was a four per cent increase 
from the previous high, set last 
year. 

Farmers reported feeding grain 
and concentrates to milk cows at 
the rate of 7.42 pounds per cow 
on April 1, one per cent higher than 
last year’s record high for the date. 


The value of grain concentrates 
fed to milk cows in mid-March was 
slightly higher than a year earlier 
but otherwise the lowest for that 
date since 1946. The milk-feed 
price ratio in mid-March was below 
March 1958, but was more favor- 
able than in any other March since 
the mid-forties. The March butter- 
fat-feed price ratio also dropped 
below a year earlier, but continued 
relatively favorable. 
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MID-STATES 


STITCHING WIRE 


forepek 


Seen 


ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 











25 |b. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 











ALSO AVAILABLE ON 

‘WIRE SWIFT COIL HOLDERS 

The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 


“throw-away” metal spool. This 
new WIRE SWIFT coil holder 





FOR FAST, SMOOTH 
container s 


titching 





5-pound catchweight “throw- 


away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 


carton. 





uses an 8” diameter coil of ap- 
proximately 12 to 15 pounds. 
Longer runs... fewer stops... 


saves time... reduces costs. Fur- 
nished in 20, 21, 22 and 23 gauges 
of round wire. Galvanized, tinned 
and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - 


JACKSONVILLE, FLORIDA 
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MIF Course Emphasizes How 
To Promote Wholesale Milk 


ELL-KNOWN ss speakers 
\W/siscnssce the wholesale 

merchandising of milk be- 
fore the 26 dairymen 
attending the 12th Special Mer- 
chandising Course held by the Milk 
Industry Foundation at the Univer- 
sity of Wisconsin last month. 


class of 


The course, co-sponsored by the 
University of Wisconsin and the 
Milk Industry Foundation, featured 
speakers such as LeRoy King of 
Food Topics magazine and Arno 
H. Johnson, vice-president of the 
J. Walter Thompson 
agency. 

Mr. King’s was, “The 
Supermarket Operator Takes An- 
other Look at Milk Merchandising.” 


advertising 


topic 


In “Economic Guideposts of 
Milk Merchandising,” Mr. Johnson 
pointed out the great potential for 
increased sales of dairy products. 
He told that 


the class American 


families now have the income to 
buy at least 48 per cent more dairy 


foods than they are now using. 


Al Mueller, dairy merchandising 
specialist for Red Owl food chain 
store in 


Minneapolis, analyzed 


methods of store promotion for 


dairy products. 


New Dairy Products 

Professor W. C. Winder of the 
College of Agriculture at the Uni- 
versity of Wisconsin, stepped into 
the future with a talk on new dairy 
offing and the 
effects they may have on wholesale 


products in the 


merchandising. 

Some of the topics covered dur- 
ing the student’s panel discussions 
were: increasing the sales of milk 
products in restaurants, hotels and 
institutions; stimulating salesmen to 
sell; successful store promotions 
and merchandising milk products 


in independent food stores. 


Charles M. Ulrich, 
sales training for MIF, and J. J. 


director of 


Lichty, supervisor of Business In- 
stitutes for the University of Wis- 
consin, week-long 
course on the university campus. 


conducted the 


Since the wholesale merchandis- 
ing course was initiated six years 
ago, 323 students have graduated 
from it. Those receiving their di- 
plomas last month were: 

Norman E. Bateman, Grants 
Dairy, Inc., Bangor, Me.; Don Carl 
ton, Mayflower Milk Dist., Port- 
land, Ore.; Rene Denis, Elmhurst 
Dairy Ltd., Montreal, Que., Can- 
ada; William J. Downes, Wanzer 
Dairy Co., Chicago, Ill.; Darold 
Engeldinger, Russell Creamery Co., 
Ashland, Wisc.; Donald Henry Fil- 
bert, Roberts Dairy, Omaha, Neb.; 
Virgil Lewis Hemphill, Borden 
Dairy, Des Moines, lowa; Harold 
J. Holtman, Dolly Madison Dairies, 
Eau Claire, Wisc.; T. C. Kinsler, 
Roberts Dairy Co., Omaha, Neb.: 
Ken L. Ketchum, Melville Dairy, 
Burlington, N. C.; Kenneth G. 
Larson, Hawthorn-Mellody Farms 
Dairy, West Allis, Wisc.; Paul J. 
Brook — Hill 


Linsenmann, Farms, 











all-steel 
sectional 
construction 








bally walk-ins 


sanitary — strong — efficient 


You can assemble any size Cooler, Freezer 


or Combination from standard sections. 


Bally Case and Cooler Co., Bally, Pa. 


Get details — write Dept. AM-5 for FREE book 
Write No 1340 on Reader Service Card 
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CLARK STREET 
PLANT 





PLANT 


SO. WATER MARKET 
PLANT 














PRECISE 
STORAGE 
CONDITIONS 
FOR 

DAIRY 
PRODUCTS 


CENTRAL COLD 
STORAGE CO. 


Phone: SUperior 7-7548 
350 N. Dearborn 


Chicago 10, Ill. 
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Inc.. Chicago, Il; Ted H. McCarty 
Sumter Dairies, Sumter, SS. C.; 
James M. McClure, Abbotts Dair 
ies. Inc., Philadelphia, Pa.; Robert 
E. Mead, Jr., Western Dairy & Ice 
Cream Co., St. Joseph, Mo.; Ches- 
ter E. Merten, Borden Co., Rock 
Island, Ill.; John H. Michel, Edge- 
mar Farms, Venice, Calif.; Glenn 
Momany, Producers Creamery, 
Benton Harbor, Mich.; Dwight C. 
Nicholson, Grant's Dairy, Inc.; 
Bangor, Me.; Robert J. Raymond, 
Hillcrest Dairy Farms, Worcester, 
Mass.; Stan Sather, Borden Co., 
Rock Island, Ill.; Douglas Strachan, 
Richmond Dairy, Vancouver, B. C., 
Canada; John R. Thurbee, Sidney 


pwnage CG 
“ .. Yeah, a little homesick, 
Ed, ... let’s hear those sep- 


ators hummin’ again. . .” 


Wanzer & Sons, Chicago, Ill.; Brian 
L. Timmins, Elmhurst Dairy, Mon- 
treal, Que., Canada; John L. Vink, 
Sealtest Foods, Philadelphia, Pa.,; 
Stan Gallagher, Bancroft Dairy, 
Madison, Wisc. 


PROVINCE OF ALBERTA HAS 235 
BULK COOLERS ON FARMS 


Recent reports indicate that 235 
farm bulk tanks have been installed 
in Alberta, Canada, and that there 
are 12 bulk tankers hauling milk to 
the city dairies. A breakdown shows 
that in the Edmonton area, 182 
farm bulk tanks are used, with milk 
hauled by nine tank trucks; in the 
Lethridge district farm tanks total 
38 and trucks three; in the Calgary 
district there are 14 farm tanks: 
in the Medicine Hat area, one. In 
the two latter areas, milk is shipped 
in cans since there are no tank 
trucks there. 
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s your finest Milk Cooler buy= 
faster cooling = 
new operating economy 


«en, Star Spray Front Opening Milk Cooler 









New fast cooling with 
continuous “all-over” ice 
water spray, all-steel, 
with exclusive non-clog- 
ging spray troughs—cools 
milk from 90° to 45° in 
minimum time. Front 
opening doors for easy 
loading and cleaning. 11” 
lift eliminates heavy 
lifting and back strain. 
Extra capacity refrigera- 
tion coils build king-size 
ice bank—cuts cooling 

SP Models in 4, 6, 8 costs. 

and 12 can capacities 


Star Drop-in Unit Milk Cooler 





Low lift, lighter weight, 
yet sturdier all-steel 
construction. The best in 
cooling for a minimum 
price. Controlled water 
level, extra heavy 
insulation, larger ice 
bank, water-tight cabinet 
all insure highest effici- 
ency, long trouble-free 
service life. 


LD Models in 4, 7 and 
12 can capacities 


Star also offers 3 low-lift Immersion 
models in 4, 6 and 8 can capacities. 
Built with largest possible ice bank for 


rapid cooling. 
NEW -the low-cost all steel, economy 


3-can Drop-In. Write for full informa- 
tion. 


STAR COOLER CORPORATION 





9271 MANCHESTER ROAD e ST. LOUIS 17, MO. 
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COMING EVENTS 





Dairy Plant Management Conference for Junior Ex- 
ecutives—Will be held May 19-20. Four major 
sessions will cover selection, training and evalu- 
ation of personnel; human relations; automation; 
and the impact of industry changes. For details, 
write to: Prof. H. B. Henderson, Dairy Depart- 
ment, University of Georgia, Athens, Ga. 


National Association of Dairy Equipment Manufac- 
turers—Will meet May 18-20 at Westchester 
Country Club, Rye, N. Y. For details, write 
to: John Marshall, 1012-14th St. N.W., Wash- 
ington, D. C 


New York State Milk Distributors, Inc.—Annual 
meeting and convention will be held at Concord 
Hotel, Kiamesha Lake, N. Y. on May 25-26. For 
details, write: J. R. Fox, New York State Milk 
Distributors, Inc., 74 Chapel Street, Albany 7, 


Pennsylvania Association of Milk Dealers—W ill meet 
May 26-28 at Bedford Springs Hotel, Bedford, 
Pa. For details, write to: Henry R. Geisinger, 
324 Telegraph Building, Harrisburg, Pa. 


California Dairy Council, Dairy Institute of California 
and Dairy Industry Advisory Board—Will meet 
May 28-30 at Ahwahnee Hotel, Yosemite National 
Park, California. For details, write to: John M. 
Shea, 593 Market St., San Francisco, Calif 


Holstein-Friesian Association—74th annual conven- 
tion will be held June 2-3 at the Sheraton- 
Fontanelle Hotel, Omaha, Nebr. For information, 
write: The Holstein-Friesian Association of 
America, Brattleboro, Vt. 


American Dairy Science Association—54th annual 
meeting will be held at University of Illinois, 
Urbana, June 14-17. Scientific papers covering 
manufacturing, production and extension will be 


presented simultaneously in three sections. For 
details, write to: H. F. Judkins, 32 Ridgeway 
Circle, White Plains, N. Y. 

National Dairy Council Summer Conference—\Vill be 
held June 29-July 1 at Edgewater Beach Hotel, 
Chicago. For details, write to Milton Hult, 111 
North Canal St., Chicago, Il. 


Florida Dairy Products Association—\Vill mect July 
8-10 at Robert Meyer Hotel, Jacksonville. lor 


details, write to: E. T. Lay, 615 Park St., Jack 
sonville, Fla. 


West Virginia Dairy Products Association Will meet 
August 2-5 at the Greenbrier, White Sulphur 
Springs, W. Va. For information, write: S. J. 


Weese, University of West Virginia, Morgan 
town, W. Va. 


Vermont Dairy Plant Operators and Managers Asso- 

ciation—- Annual meeting will be held on the campus 

of The University of Vermont, Burlington, Octo 

ber 7-8. For information, write Henry V. Ather 
ton, Secretary, at the University 





SHORT COURSES 





Cornell University: 
Grade II Milk Inspectors Training School— May 
11-15 and May 18-22. 
For information, write Dr. J. C. White, Stocking 
Hall, Cornell University, Ithaca, New York. 


Texas Technological College: 

Dairy Industry Short Course—November 16-17. 
Latest developments in ice cream, milk and cot- 
tage cheese will be covered. Dr. V. H. Nielsen 
of Iowa State, Dr. W. M. Roberts of the Univer 
sity of North Carolina and Rex Paxton of Suther- 
land Paper Co. will be among the featured speak 
ers. For information, write: J. J. Willingham, 
Department of Dairy Industry, Texas Techno 
logical College, Lubbock, Texas. 





NEW PACKAGING CONCEPT INTRODUCES 


Low Temperature C.P and FARM BULK TANK Cleaning | 


Super-Ream C.I.P. compound 
now available in 5 oz. packages 


Non-Foaming Super Ream is the chlorinated compound that 
now makes low temperature cleaning possible AND keeps all 
stainless steel parts gleaming clean . . . sparkling bright! 
Designed as a means of standardizing the entire cleaning 
process, this new package solves numerous plant and dairy 
farm problems. Super Ream, in the new 5 oz. package, simpli- | 
fies handling and eliminates measuring and waste completely. 
The 64 package carton fits all standard milk house cabinets. 
There’s never any hardening with a fresh package always ready 
to freely pour, mix and use. 
One package of Super Ream, mixed with 10 gallons of warm 
water, provides a uniform, full strength cleaner from the first 
to the last package in the carton. 


LOW TEMPERATURE CLEANING — When used for cleaning-in- 
place systems, Super Ream does a completely thorough clean- 
ing job at only 120°. On the farm tests, conducted for overa_ | 
year, has proved Farm Bulk Tanks can be mechanically cleaned 
using Super Ream solution at temperature of only 70°! 





INDIVIDUAL PACKAGING assures freshness and full strength 
always. Super Ream, the non-foaming, chlorinated C.I.P. 
compound was especially developed for low temperature 
cleaning of farm milk pipelines and mechanical cleaning of 
farm bulk tanks. Super Ream is also available in 25 Ib. pails, 
130 Ib. kegs and 330 Ib. drums. 


For free sample and complete information on Super Ream in 
the revolutionary new 5 oz. package write to: 


MONARCH CHEMICALS, INC. 


3801 N.E. 5th Street « Minneapolis 21, Minnesota 
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TOURING THE TRADE 











DEALERS ADJURED TO SEEK WAYS 

TO GLAMORIZE MILK PRODUCTS 

Pittsburgh dairymen were informed that if they 
could find some way to make milk “a little more 


sinful” they may be able to sell more of it. 


Hubert Garrecht, addressing the 23rd annual 
meeting of the Greater Pittsburgh Dairy Industry 
Association said, “The trouble with milk is that it 
is too much taken for granted. It lacks the glamor 


of tobacco and alcohol.” 


He urged the milk dealers to tailor their 
products and services to meet changing consumer 
preferences and needs. He declared that we must 
not try to sell the consumer what we want to sell, 
but what she wants to buy and in the way she 
wants to buy it. “This means we must go to the 
consumer to find out what she wants and how she 
wants it and then we must change our products 
and methods of operation to give her just that,” 


the president asserted. 


He asserted that it is easier and wiser to mold 
ourselves to the consumer's needs than it is to mold 


her to ours. 


Mr. Garrecht pointed out to the dairymen that 
in 1890 it took 26 minutes of an average U. S. 
factory worker's time to earn the price of a quart 
of milk. “Today,” the MIF executive pointed out, 
“the price of a quart of milk amounts to the income 
from only seven minutes of an average worker's 
time.” 


BORDEN STAGES ICE CREAM CONE 
PROMOTION IN THE SOUTHLAND 


A big ice cream cone promotion in the South is 
under way in the Florida District of the Borden 
Company. The promotion’s final week will coincide 
with the industry-sponsored National Ice Cream 


Cone Week, May 18-24. 


The campaign will promote the sale of “Big 
Moo” cones through all of Florida and parts of 
Georgia and Alabama. A “Big Moo” toss-up balloon 
will be given free with each purchase of the 10-cent 


ice cream novelty item. 


Officials of Borden’s Florida operation expect 
to distribute 1,000,000 of the different-colored 
balloons during the promotion. The balloons, specially 
shaped and imprinted with a drawing of Borden’s 
famous “Elsie, the Cow,” were supplied through 
Elsie Enterprises, Inc., which handles the company’s 
Elsie licensing operations and directs the annual 


nationwide tour of the live Elsie and her family. 
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High Speed - Profit Producing 





Doering Butter Handling Machines 
ONE POUND 


NEW! ELGIN PRINTER 


AND OVERWRAPPING 
MACHINE 







OUTSTANDING ADVANTAGES OF THE “3 ACW” — 

High Speed — 4800 Ibs. per Hour — Floor Space 141/2'x4'/2’ 

More Sanitary—No Hidden Pockets Where Print Is Formed 

Longer Product Shelf Life — Heat Sealed Package 

More Attractive Package Helps at Point-of-Sale Because 
Butter Looks Like Butter 

Continuous Extrusion — No Electric Clutches 

Greatly Lowered Initial Cost 

More Versatility — Greater Variety of Packages 

Simplified Maintenance 


DOERING PATTY-PRINT MACHINES 


v HIGH AUTOMATIC PRODUCTION 
V EFFICIENT, LOW COST OPERATION 
vVLOW MAINTENANCE 








VACCURATE WEIGHTS 
SHARPLY SEPARATED EMBOSSED PATTIES 




















MODEL 





Lily 


This machine 
makes 400 Ibs. 
of perfect 
patties per hr. 


ONE -MAN 
~ OPERATION 


For large plants Doering makes a 1200 
Ib. per hour PATTY PRINTER, needing 
only 2 operators. 


@ LABOR SAVING 
@ STAINLESS CONSTRUCTION 
@ SELF-SYNCHRONIZING 


e@ PATTIES CUT THROUGH 
@ SANITARY 
@ DURABLE @ DEPENDABLE 


5 sizes of time-tested BUTTER PRINT ma- 
chines, capacities 200 to 5,000 Ibs. per hour. 


HYDRAULIC CUTTER 
FOR BUTTER CUBES 
Pre-cuts cubes for 
further processing. 


ALL NEW 
POWER SOURCE 


MODOEL 
a. 





Write for Full information. 
75 YEARS OF SERVICE — 1884-1959 


Cc. DOERING & SON, Inc. 


1375 W. Lake Street je CHICAGO 7, ILLINOIS 


DOERING 














Butter Printing and Packaging Equipment 
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IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 





A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations ... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of manufac- 


turers offering iodine sanitizers in your area. No obliga: 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 
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WASHINGTON STATE COLLEGE DAIRY 
INSTITUTE HOLDS 28th MEETING 


The State College of Washington staged _ its 
28th annual Institute of Dairying recently, featuring 
many Outstanding guest speakers. Among them were 
Dr. W. V. 
Dr. A. W. 
Agricultural Engineering, Michigan State University; 
Dr. W. I. Patterson, chief, U. S. Dairy Products 
Laboratory, Washington, D. C.; Dr. D. H. Jacobsen, 


Research Director, American Dairy Association; Dr. 


Price of the University of Wisconsin; 


Farrell, head of the Department of 


S. Kent Christensen, Department of Agricultural 
Economics, Oregon State College; Dr. J. L. Barn- 
hart, Department of Dairy Husbandry, University 
of Idaho; Harold Wainess, Consultant in Sanitary 
Science and Public Health, Chicago, IIl.; 
L. Andrews, T. E. A., 


George 


Inc., Flushing, New York; 





Walter R. Ullrich, president of Washington 
State Dairy Foundation (left), and A. Frank 
Bird, secretary of the Foundation (center), 
present plaque to Dr. H. A. Bendixen, pro 
fessor of Dairy Science, Washington State 
College. 


Bonewitz 
Stahle, Product 


Manager, Crown Zellerbach Corporation. 


T. Lowandowski, Technical Director 


Chemicals Company; and D. C. 


Dr. Price elaborated on how new and improved 
cheeses can be developed in infinite variety to suit 
the taste of various consumers, offering exotic Havors 
for the gourmet and low-fat high-protein, low. salt 
compositions for people on reducing or restricted 


cliets. 


Dr. Jacobsen declared that the connection 
between fats and heart disease had not been estab 
lished. Dr. Farrell discussed the trend toward auto- 
mation in all phases of dairy products manufacture. 
Dr. Lowandowski outlined the great improvements 
made in modern dairy cleaners and _ sanitizers to 
minimize milk stone formation and simplify in-place 


cleaning. 


Dr. Patterson stressed the intensive work unde 
way at the Government’s Dairy Products Laboratory 
to produce an acceptable whole milk powder. Mr. 


Wainess told about pressurized foods and_ thei 
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future in the dairy industry. Mr. Andrews detailed 
the need for, the accuracy and the wide-spread 
introduction of metering pumps in modern dairy 


plants. 


Mr. Stahle explained what Tetra-Pak is, how 
it works and the success this odd-shaped package 
has had in Europe. Dr. Barnhart delineated the 
work done at the University of Idaho on the pro- 
duction of frozen ice cream mix and Dr. Christensen 
discoursed on some of the current economic trends 
in the dairy industry concerning pricing, distribu- 
tion, and the vertical integration of the production 


and marketing of dairy products. 


A highlight of the two-day event was the 
testimonial dinner given to Dr. H. A. Bendixen, 
professor of Dairy Science at the State College of 


Washington by the student branch of the American 


Dairy Science Association. It was attended by more 


than 200 former students who honored Dr. Bendixen 
for his 32 years of service to the dairy industry 
and to Washington State College. 


DAIRY EQUIPMENT MANUFACTURER 
CHOOSES NEW COMPANY SIGNATURE 





Officials of Mojonnier Bros. Co. look over 
the company’s new signature. They are (left 
to right) E. D. Hobart, vice-president; H. G. 
Mojonnier, president and L. M. Noland, 
vice-president. The new signature, with the 
line, “Quality Engineered for Economy,” will 
be used in all company advertising and to 
identify various items of Mojonnier’s exten- 
sive line of dairy processing equipment. 


“JUNE’S BEST MEAL IDEAS” THEME 
OF DAIRY SALES DRIVE THIS YEAR 


The June Dairy Month sales promotion cam- 
paign sponsored by the American Dairy Association 


is moving into high gear. 


The selling theme this year is, “June’s Best Meal 
Ideas Start With Dairy Foods!” To promote this 
theme, new recipe ideas are used in all advertising 
and publicity to sell milk, cheese, butter, ice cream, 


cottage cheese, sour cream and nonfat dry milk in 
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; Kusel Tender- 
Heat SPRAY- 

VAT... small, ac- 
tive water capacity 
can be held to de- 
sired temperatures 
for perfect heating 
and cooling. The Kusel 
Model “DL” Forker and 
Agitator with 4 style 
“A” paddles permits 
CREAMING in VAT. 


y Kusel Vat Unloader 
mounts on Mode! 
“DL” Forker and Agitator 
to move the curd to the 
outlet without mashing and 
breaking from excessive 
handling and shoveling. 





Pump at outlet moves 
curd to... 
4 Hopper of filler — mini- 
"= mum handling and prop- 
er treatment all the way for 
higher quality cottage cheese 
at lower cost of production. 


Learn more, send for 
FREE BULLETIN 
Engineered and Manufactured by 
KUSEL DAIRY EQUIPMENT CO. 


Dept. A, Watertown, Wisconsin 
Sold by KUSEL and LEADING DISTRIBUTORS 
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: conjunction with jellies and jams, tomatoes and th 
The NAME in Drehmann produce, cold meats, spring fryers, ground meat, ra 
FLOORING .. garnishes and other items. by 
Advertisements in newspapers June 4 and June ” 
THE Adverti i papers June 4 and | ‘ 
-4:10)9) t,o aan SANI-BRICK FLOORS 5 will feature a “clip and fold” cook book in color ” 
‘ F : and black and white in selected metropolitan mar- 
Where high sanitary standards must be main- ce ; : 
tained under extreme operating conditions in kets. Recipes for six different dishes, suitably illus- fu 
Dairy Plants .. . ” 
e) 
Drehmann’s SANI-BRICK FLOORS fa 
are the answer! A 
Drehmann Brick Floors take punishing treat- S 
ment . . . withstand high impact and abra- ti 
sion . . . resist water, acids, alkalies, and all D 
corrosive agents .. . and are easy to clean and Y MONT 
keep clean. * 
No other flooring costs less to maintain. All over America 
If you contemplate having a new flooring laid, 
let us first demonstrate what Drehmann Brick 
Floors can save you. 
.. COSTS YOU NOTHING .. 
to have an estimate on a 
DREHMANN Installed 
SANI-BRICK FLOOR 
Write, wire or phone today for a free estimate. This will be the sales symbol and emblem 
DREHMANN TT: & FLOORING Co for this year’s June Dairy Month campaign. 
Gaul and Tioga Sts. 40 Church St. trated, will be given. Here are the headings: Milk 
a a a Montclair, N. J. , : . : 
' and Cracker Snack, Frosty Ice Cream Melba, 
tn A i hal rinse Chicken Crisp ‘n Gravy, Big Boy Cheese Treat, But- 
ter Barbecue Burger, and Cottage Cheese Blossom. 
Makes bottles American Dairy Association has available for 
imprint and pricing by participating dairies colorful 
easy to carry display pieces for use at the point of sale. Cottage 
f cheese, cheddar cheese, milk, ice cream and _ butter 
REDUCES ACCIDENTS — POSS/BLE INSURANCE ; 
| \ : are appealingly presented in four-color over-wire 
i SUN CLAIMS... WON'T RUST... hangers, price rail danglers, posters, dairy case 
PLASTI-PERFECT CAN'T COME APART arrows, and window banners. 
E HANDLE one ‘ P ‘ 
eae The promotion will be advertised on the Perry 
Full range of sizes for gallon and half-gallon bottles Como television show on three consecutive Saturday 
«LS : CS : CS : nights, May 30, June 6, and June 13. 
; :  - ¢ \ 
For 38 mm. hall. : For 45-485156 mm. : for 48Stmm =: For 56-10 ma. 
gallon bottles : half-gallon bottles : gallon bottles : gallon bottles TEST NEW METHOD TO DETERMINE 
; one SOLIDS-NOT-FAT CONTENT OF MILK 
Available in Sales-Building Colors... : ie ; me 7 
Red... Blue... Cream... Orange AK The American Dairy Association of Wisconsin 
and Natural... A \ | reports that field tests are under way with the new 
Broad Grip — Easy-to-apply — Re-usable — Never fee “Golding Test” or “graded gravity ball” method 
“ ” . : : : : to sta 
“wears out’’ — Tightening action makes slip-off “saueen for determining solids-not-fat in milk. 
impossible — Reduces chipping or cracking of 
SOEEES Sh GENRE Seen Galemne Compares = Work on the principles involved and mech- 
and caustic solutions with no deterioration or ;— ; ; , ; 
discoloring. ( anization of the test are nearing completion by the 
For complete information, see your jobber or na originator, Dr. N. S. Golding, Washington State 
bottle manufacturer representative—or write lays close to ’ sabi — oN — ew Thie i > 
pnt actin sa aetna pee jaro College, after five years of research. This is on of 
finish of bottle for which sample is required. 28 research projects supported by the nation’s dairy 
| PI ; 
farmers at 16 universities and medical centers. 
SUN SALES COMPANY Increasing realization by consumers of — the 
20340 Center Ridge Rd. o Cleveland 16, Ohio ons ; ; , 
nutritional value found in the milk solids below 
Write No. 140b on Reader Service Card 
M 


140 American Milk Review and Milk Plant Monthly 





rel 


hly 


the creamline gives added significance to this simple 
rapid method. For years milk has been purchased 
by plants from producers on the basis of its butter- 
fat content alone. Many plants now recognize total 
solids content in their payments to producers. 
Golding’s new test offers promise of great use- 
fulness on the farm for dairy herd improvement 
work and in the dairy plant where it could be used 
extensively in combination with the Babcock butter- 
fat test in figuring milk payments to producers. Dr. 
A. O. Shaw, dairy science chairman at Washington 
State College, says the Golding test “could revolu- 


tionize both dairy marketing and dairy breeding.” 


‘ 
NEW LINE ACQUIRED 





Conveyor experts inspect newly installed 
Spiraflex overhead conveyor system, a line 
just acquired by Cherry-Burrell Corporation. 
Left to right are Ted Holland, Bill Pardey 
and Tom Woodson, former Spiraflex exec- 
utives. At Cherry-Burrell, they are in Devel- 
opment Engineering, Methods and Sales, 
respectively. 
* 


TENNESSEE JUG PROCESSOR NAMES 
NORMAN MALONE AD -P. R. COUNSEL 


Japhet Nussbaumer, manager and founder of 
Walnut Grove Dairy, Clarksville, Tenn., has an- 
nounced the appointment of Norman Malone Asso- 
ciates, Inc., of Akron, Ohio, as advertising and 
public relations counsel. 

Walnut Grove Dairy is a processor of jug milk 
and dairy products. The dairy’s products are dis 
tributed through 20 modern Swiss Girl Milk Stores, 
11 of which are franchise outlets. In addition, the 
company maintains five milk routes. 

The Swiss Girl Milk Stores are located in the 
Clarksville and Nashville area. They feature ample 
off-street parking with drive-in service ramps and 
windows. 

The company’s advertising and public relations 
program will be concentrated on newspaper media 
in its marketing area, initially, with expansion into 


radio and TV contemplated for the future. 
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ADVERTISEMENT) 


DON'T RISK 
LOSING YOUR 


GRADE “A” 


New regulations and their 
more rigid enforcement are on 
the way. One of the most im- 
portant changes considered is: 
Dairymen supplying your 
Grade ag” a will be required 
to maintain under 50 degree 
blend temperature on second 
and subsequent milkings 


without freezing milk. 


Just why is this important to 
you? It will be a more strict 
measure to keep poor quality, 
off-flavor milk getting into 
your processing lines. It be 
comes of greatet! particular 
importance when you considet 
that more and more pick-ups 
are being scheduled on an 
every-other-day basis. 

There are two ways you stand 
to lose if the dairymen on 
your routes can’t meet this 
new requirement. No. 1—You 
stand the chance of losing a 
milk producer. No. 2 Off- 
flavors and the chance of 
poorer quality may lose you 
some customers. Either way 
it means less profit! 

Naturally, a big problem is 
bulk coolers. True, there are 
many coolers that do a fair 
job on the first milking .. . 
BUT, there are few that can 
adequately cool milk rapidly 
on second and subsequent 
milkings. Most just cannot get 
milk down to the required 
blend temperature without a 


lot of undesirable effects 


There is one cooler on the 
market today dairymen can 
completely depend on for fast 
est possible cooling, regardless 
of new regulations — /t’s 
Craft! Craft Bulk Coolers 
far exceed today’s standards, 
or even the expected future 
requirements. 


Most coolers “spot” cool In 


PRODUCERS 


other words, they fail to cover 
the entire milk tank walls with 
their coolant. Craft cools the 
entire bottom, both sides, and 
both end walls with a continu 
ous JET-FLOW of 33-degree 
ice wate 

Craft’s unique principle gets 
milk down below 40 degrees F 
within a few minutes aftet 
milking is finished . . . with 
out fear of churning, freezing, 
flaking or development of ran 
cid flavors. Constantly moist 
walls retard milkstone build 
up. Vou can’t afford to sell 
milk with off-flavor or high 
bacteria count . it’s the best 
reason why it will pay you to 
suggest to your Grade A pat 
rons they investigate all of the 


profitable benefits of Craft. 


The folks at Craft believe in 
the superiority of their prod 
uct. This belief is backed up 
by the only written 10-year 
direct-factory guaranty in the 
industry. 

Suggest to your milk suppliers 
they compare Craft with any 
other cooler. It is important to 
them, and just as important to 
you that they meet all new 
regulations . now and in 
the future. 
Remembet the quality of 
the milk you put on the street 
is only as good as the milk you 
get from the farm. When you 
go bulk, recommend the best 


recommend Craft! 


If you are interested in know 
ing all the facts about Craft 
3ulk Coolers, and how they 
can actually increase your 
profits, WRITE FOR THE INTER- 
ESTING, INFORMATIVE FREE 
BOOKLET: “BEFORE You Go 
3ULK...” Just drop a card to: 
Crart Mrc. Co., 2303 Davis 


Street, Nortu Curicaco, It 
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Qimmous for protection ... 
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The super-lubricating film of-- 


ORANGE 
SOLID OIL ff 


is famous for @immatermat bricat 
protecting machinery “SS 


etic aan 


Keeps production--UP! Maintenance repairs--DOWN! 
Lasts two to four times as long as ordinary greases. 
Saves bearings, material, power, time...and...labor. 


Since ancient times, the shield and broad sword have been 
symbols of protection. And for over half a century the long-lasting, 
super lubricating film of Orange Solid Oil has been famous for 
protecting vital equipment. ow, Orange Solid Oil has been 
improved. It has greater clarity, brilliance, transparency--with in- 
creased lubricating, sealing, waterproof and rust protection proper- 
ties. Leading manufacturers of dairy, cheese, creamery, ice cream 
and food equipment use and recommend it because--it does an 
outstanding job...and...stays on the job four times longer. 


1--Pure, unadulterated petroleum solidified oil. 
2--Practically odorless, tasteless, and transparent. 
3--Won't turn rancid--free of animal and vegetable fat. 
4--Cannot pit bearings--contains no alkalis. 
5--Non-corrosive--will not gum, cake, dry, or harden. 
6--Contains no fillers or abrasive of any kind. 

7--For all Alemite, Zerk fittings and grease cups. 


To minimize production down-time...reduce main- 
tenance costs...and...keep your output at top 
level--lubricate with famous, time-tested, job- 
proved Orange Solid Oil. 


Over 200 leading distributors from Maine to Cali- 
fornia stock Orange Solid Oil. Packed in 4 oz. 
tubes...and...1, 10, 25, 100, 225, and 375 pound 
containers. Quick delivery from your local dis- 
tributor. If he can’t fill your order--phone, wire, or 
write for name of your nearest source of supply. 





1 For additional protection use special purpose-- f 

ORANGE HOMOGENIZED OIL NO. 50 
© Refined from aircraft stock e Does not foam « Mois- | 
ture resistant ¢ Will not form residues or sludges. | 


ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. 
One inch graduated filling spout perfect for lubricating electric 
motors, other appliances. 8 oz. tubes, packed 12 to the carton. 


Famous | ubricants [nc. 





Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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WISCONSIN CREAMERIES ASSOCIATION 
FAVORS NATIONAL SANITATION ACT 


The Board of Directors of the Wisconsin Cream- 
eries Association has decided to wait to see what 
develops on the move for the new Federal definition 


for butter and will take appropriate action later. 


The Board favors the proposed Johnson Bill or 
National Milk Sanitation Act. It is also for certain 
changes in the butter grading and labelling law with 
respect to slight and definite whey flavor. 

The Board is opposed to allowing the use of 
yellow in oleo; against the legislative bill that would 
require all milk for cheese to be pasteurized because 
of the difficulty some cheese would experience; 
against the bill that proposes that each consumer 
package of fluid milk show the minimum butterfat 
content. The members of the Board feel this is 
unnecessary in view of the existence of state law 
covering legal milk and minimum standards. Besides, 


it would impose an additional unwarranted expense. 


CALIFORNIA COW TESTING GROUP 

CELEBRATES GOLDEN ANNIVERSARY 

The 50th Anniversary of the Ferndale Cow 
Testing Association was marked recently by the 
gathering of 300 Humboldt County Dairymen, 
according to an announcement by the California 
Dairy Industry Advisory Board, Sacramento, Cali- 
fornia. The association was the forerunner of a state 
wide program which has gained California dairving 


an international reputation for herd efficiency. 


Principal speaker at the Golden Anniversary 
program was Professor Eddy Gordon, extension 
dairyman from the University of California, Berkeley, 
a nationally-recognized leader in dairy herd im- 


provement activities. 


Prof. Gordon listed the progress the state's 
dairy industry has made since the organization's 


inception: 


Dairying is the most important enterprise ol 
some 280 agricultural commodities produced in the 


state. 


California has the highest average production 
of any state in the union with an average of 8,580 


999 


pounds of milk and 333 pounds of fat. 

California has the highest average production 
of all cows in dairy-herd-improvement-association 
work — 10,883 pounds of milk and 428 pounds 
of fat. 
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The state has 29 per cent of its total cows 


wv] | wutrtat white tint never 66 yereen | LOW Cost Jug Handles 


At the conclusion of his talk, Prof. Gordon was for store and retail bottles 
i presented with a 35 mm. camera on behalf of the 
association by Stanley Bansen, president, as a token 


of appreciation for his help over the years. 


IN 






~ Some of the old-timers recalled that the first 
— 

association tester was Fred Wulff of Ft. Atkinson, 
“eA Wisconsin, who was hired at a salary of $60 a 
iat 
, month. 
1On : { 

Association records during the half century show ‘ a f 

that average fat production per cow almost doubled With Stainless gh Mi 
+ from an average 251 pounds in 1909 to 443.8 _One Piece clip 7 , a SS 
pen pounds in 1958. EASILY AND QUICKLY ATTACHED. a> een 
ith TAKES ONLY A FEW SECONDS. 


NO TOOLS NEEDED 


SFOR ALL HALF-GALLON AND GALLON SIZE JUGS ( 


of NORTH CAROLINA ASSOCIATION SEEKS ATTRACTIVE » STURDY » CONVENIENT 
# CUP MADE OF Staduless Steet 


any Outstanding 
ald CANDIDATES FOR TWO SCHOLARSHIPS Moxy 0 LONG LIFE. NO RUSTING 
use Features [) t 7 —— IN NICKEL PLATED OR BRIGHT 








Only a few applications have been received so 
. HOLDS SECURELY - CANNOT BE PULLED OFF. 


far this vear for the scholarships offered by the North ff 2UGS WITH “"Phefty ‘ome 



















































































































f: Carolina Dairy Products Association. The group MACHINE WASHED, FRIED & CAPPED 
at : ee AVAILABLE FOR EVERY STYLE & FINISH 
is offers two scholarships of $500 each for the study g-% i X OF GALLON & HALF-GALLON BOTTLES 
os er DAIRY NAME CAN BE t HANDLES EASILY REMOVED FROM BROKEN & 
iW — %& (DIE STAMPED ON CLIP DISCARDED BOTTLES FOR UNLIMITED REUSE 
| y. Ye, \QMINIMUM ORDER 25 
es, 4 » 
ei HAYNES 
ant ana wants THE HAYNES MANUFACTURING CO. 
a CLEVELAND, OHIO 
Haynes i -Baskets 
Mw 
he a 4 at . 
fs with the NEW 
* 
sia CUSHION GRIP HANDLES 
ili- promote 
le p 
ne Dairy Product Sales 
Officers of the North Carolina Dairy Prod- 13 
eas : STOCK SIZES 
rr ucts Association this year are (seated, left FOR 
to right) D. W. Greene, Biltmore Dair 
r => S. oa, © YY GLASS & PAPER MILK CONTAINERS 
Farms, Asheville, vice president; C. H. Wil- 
ys liard, Sr., Lindale Dairy Corporation, High Made! Sue res — 
n- Point, vice president; L. A. Wolfe, Sunrise 7 
‘ : P 45s 4 Sq. Qt. Glass Bottles 10 7 Ibs 
Dairy, Inc., Gastonia, president; Kenneth - 
Reesman, Maola Milk & Ice Cream Com- a SS oe a MB Bub. 
pany, New Bern, vice president; S. B. Win- 8 |8 Sq. Qt. Gloss Bottles 6 17% tbs 
1s gate, Sealtest Foods Division, Charlotte, 4R |4 Rd. Qt. Gloss Bottles 10 8 Ibs 
treasurer. Standing is J. Lloyd Langdon, ex- LIGHT WEIGHT [.1, sR| 2 Sa. or Rd. / Gal. Glass Botties| 19 7 Ibs 
ecutiv i i ; ; Scns 
of e vice president, North Carolina Dairy STURDY 4-% SR| 4 Sq. or Rd. Yj Gol. Gloss Bottles] 6 17% tbs 
Products Association. ALL WELDED 
he 2-Y.O}2 Oblong ¥;, Gal. Glass Bottles 10 7 Ibs 
CONVENIENT |}— eink 
2 . : 4-%,0)4 Oblong ', Gal. Glass Bottles ia 7% tbs 
of dairy manufacturing at North Carolina State HANDY . icin oo aon re ce 
; fad 7 _ RY 4 q. . Paper Cartons 1s “Y, Ibs 
nm College for the 1959-1960 school vear. Thev are GASY TO CAN . eee — 
ilabl high school RUST PROOF | ¢P |6 Sa. Qt. Paper Cartons 10 | 8% Ibs 
30) available to hig . ni . i IGHT ALUMI 6h a 
‘ gh school seniors on the basis of gr ot aa 8 P 8 Sq. Qt. Poper Cartons 8 9% Ibs 
leadership, interest, scholarship and need. 1 y 
ATTRACTIVE 2-% p| 2 Sa. 2 Gal. Paper Cartons 15 8% |bs 
m J. Lloyd Langdon, executive vice president of 4-% p | 4 Sq. 2 Gol. Poper Cartons - 7 Ibs 
mn the association, says that he feels sure that many 
ls North Carolina students meeting the qualifications THE HAYNES MANUFACTURING CO. 
would be interested in the scholarships. 4180 Lorain Avenue , Cleveland 13, Ohio 


Write No. 143b on Reader Service Card 


143 


onthly May, 1959 








Derfection helps the 


quality 

of our 

producers’ 
milk !” 


PERETTI Pe 


says Earl Wilson, 


Manager Cudahy Plant 
Tomkinsville, Kentucky 





"PERFECTION milk filters on the farm play an impor- 
tant part in helping to control quality of milk for 
our plant. This is the home of famous Kentucky Blue 
Grass cheese, and we are one of the few plants run- 
ning sediment tests weekly on every can of milk 
delivered. We find PERFECTION filters doanexcellent 
job in helping the quality of our producers' milk." 


Why not take time now to investigate the possibilities of 
this one-source supply for all your filters? See what black 
DETECTOs filters can do for your producers in spotting 
mastitis early. Write for free samples to 


SCHWARTZ MANUFACTURING CO. 
TWO RIVERS, WISCONSIN 


PERFECTION and BLUE STREAK A 2 : 
Brand filter disc, squares, bags, Fi rst eal Filte Yrs 
tubes, rolls and strips 
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TRY IT! 


Send for sample 
bottle and free 
descriptive booklet. 


Find out how you can 
increase sales with the 


Richer 
-Pour 


MILK BOTTLE 


e gives you individuality 
e holds your customers 
e opens the door to new accounts 








For your sample bottle and 
free booklet, write to— 














Richer- Pour Bottle, Inc., 
33 S$. Gay St., Baltimore 2, Md. 
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PURDUE MARKET MILK CONFEREES 

HEAR ADDRESS ON BULK TANKER 
The Annual Market Milk Conference at Purdue 
University was held April 15. It was sponsored by 
the Dairy Department in cooperation with the In- 


diana Dairy Products Association. 


On the program were Harold Wainess of 
Harold Wainess and Associates who spoke on “Vend- 
ing’s Future in the Dairy Industry;” Paul Johnson, 
School of Industrial Management, Purdue University, 
Relations;” 
F. J. Babel of the Dairy Department, Purdue Uni- 
versity who addressed the group on “Current Re 
search Pertaining to the Market Milk Industry;” 
R. Reid McNamara, president of the Sealright Com- 


whose topic was “Labor-Management 


pany, who, in “Your Brand Name,” asserted that 
product quality and quality of package go hand in 
hand; George B. Luhman, Chief Engineer of Re- 
search and Development of the Heil Company, who, 
in “Use of Plastic Milk Pick-up Tanks,” reviewed 
plastic applications in the farm bulk milk area; and 
W. K. Mosely and Dr. C. E. 


ducted and summarized a product clinic. 


Parmelee who con- 


OHIO EXECUTIVE CLAIMS BULK TANK 
TAX EXEMPTION FOR PRODUCERS 
Fred J. Greiner, executive secretary of the Ohio 

Dairy Products Association, advises members of his 
organization that auditors for the Ohio Department 
of Taxation are making a concentrated effort to 
collect the sales tax on bulk tanks sold to dairy 
farmers. He reported that a dairy in eastern Ohio 
was audited and assessed the full tax plus a penalty 


for not collecting the tax from producers. 


The Association’s position is that bulk tank sales 
are exempted from the sales tax law under the 
“used in production” exemption. This view, says Mr. 
Greiner, is shared by the Ohio Farm Equipment 
Dealers Association and by the Farm Bureau. The 
Department of Taxation, however, insists that such 
sales are taxable. A case is pending before the Board 
of Review of the Tax Department in an effort to 
settle the question. It will probably go to the 
Supreme Court. 

Meanwhile, advises Mr. Greiner, processors and 
distributors selling tanks to farmers should make 
certain they obtain a “certificate of exemption” from 
them. 

a 
ILLINOIS DEALERS TO RELAX AT 
FOURTH ANNUAL DAIRY ROUND-UP 

The Fourth Annual Dairy Round-Up of the 
Illinois Dairy Products Association takes place May 
19 at the Soangetaha Country Club, Galesburg, Ill. 
Van Buskirk says 
that every effort is being made by the Boosters 


Executive Secretary M. G. 
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manning the committees to make this a long-to-be- 
remembered day. 


Mr. Van Buskirk says that as in previous years, 
there will be plenty of activity in addition to golf. 
Supervised contests in horseshoes, darts, rope throw- 
ing, bait casting, shuffleboard and putting will be 


held. 


The popular night-before “Bunkhouse Party” 
will be held at the Soangetaha Country Club from 
6:00 p.m. to midnight Monday, May 18. 


In addition to the participating dairy industry 
men, this affair is also attended by a number of 
leaders from the Department of Agriculture, De- 
partment of Health and the University of Illinois. 


INDUSTRY TRENDS 


(Continued from Page 20) 


enforcement of existing law rather than addition 
of new laws to already complex body of Federal 
regulation. In rather emphatic disagreement was 
Everette MacIntyre, Counsel for the Select Com- 
mittee on Small Business of the House of Repre- 
sentatives. Mr. MacIntyre declared that present 
legislation was inadequate because the time lapse 
between injury and redress was so long that a firm is 
often out of business before relief becomes available. 
The so-called “ice cream cases” were cited as ex- 
amples. Nearly a year has elapsed since the hearings 
were concluded on these cases but the Federal Trade 
Commission has not handed down a decision on 
the matter. Reaction of NIDA members favored 
Mr. MaclIntyre’s thinking. 


The MacIntyre position is supported by recom- 
mendations from a sub-committee of the House 
Small Business Committee. Rep. Tom Stead of Okla- 
homa, chairman of the sub-committee, has called 
for legislation authorizing the use of temporary in- 


junctions in unfair trade practice cases. 


Cash and Carry Stores 


New Element: Announcement by Consolidated 
grocers, recent purchasers of the Lawson Milk Com- 
pany, raises distinct possibility that the Lawson type 
cash and carry, gallon jug, retail milk store opera- 
tion so successful and so influential in the Akron 
and Cleveland markets, may become national in 
scope. Consolidated Grocers spokesmen revealed 
plans to establish 2000 new cash and carry, gallon 
jug stores throughout the United States. This, in 
conjunction with program of Convenient Food 
Marts, Inc. (See American Milk Review, February, 
1959) could represent a new element strong enough 
to exert considerable influence on the character of 
the milk business. 


One certainty is obvious, things are popping 
all over, 


May, 1959 















STODDARD- 
QUIRK 
WOOD CRATES 
FOR PAPER BOTTLES 


STODDARD-QUIRK crates are the per- 
fect crates for paper and for glass bottles 
... for hand or automatic loading and for 
automatic case stacking. They are scien- 
tifically designed and precision manufac- 
tured to cut product loss, speed production 
and outlast all other crates. STODDARD- 
QUIRK paper bottle crates are the pre- 
ferred crates for automatic casing because 
they were designed and field tested for auto- 
matic loading and stacking. No matter 
what size or kind of bottle you use, there 
is a STODDARD-QUIRK crate for you. 


RY 40) 8) 994029 By Quik 


"MANUFACTURING COMPANY 


1545 Kingsbury Street, Chicago 22, Illinois 


Factories: 3383 E. Layton Ave., Cudahy, Wisconsin 
Box 111, Clarendon, Ark. 
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J. H. Wetenhall 


HE BOARD of Directors of of the board 
T ssi Dairy Products Cor- officer. 

poration elected J. Huber Me. 
Wetenhall president at its April 


meeting. He succeeds E. E. Stew- 1957. was first 


art, who was re-elected chairman president in 1952 





E. E. Stewart 


Wetenhall Elected National 
Dairy Products President 


and chief 


Wetenhall, 
president of National Dairy since 


1955. He is also a director of 
the Manufacturers Trust Company, 
New York, N. Y., and of the Com- 


merce and Industry 


New York. 


Association of 


The new president was head of 
Sealtest Foods in Milwaukee trom 
1937 to 1948. 1948 and 
1952 he was in charge of the com 
Mid-West Milk 


Cream Division with headquarters 


Between 


pany's and Ice 


in Chicago. 


Mr. Stewart was elevated to the 
presidency in 1952 and has been 
chairman of the board for the past 
two years. He succeeded L. A. Van 
Bomel in both positions. He first 
became a vice president in 1944, 
1945 
and served as executive vice presi- 
1950 and 1951. 


He was elected a director in 


dent in 


As one of his last official acts as 
president of National Dairy Prod- 
ucts Corporation, Mr. Stewart an- 

executive nounced that the board of directors 
had declared a quarterly dividend 
executive vice of 50 cents a share. This represen 
ted an increase of five cents a share 
vice 


elected a over the previous quarterly divi- 


and a director in dend. 





Au OF 
ENGINEERING 


& RESEARCH 
LEADERSHIP! 


“New 


"Four-Square” 
No. 607-5 


Four-Square”’ 

No. 607-28 : 
Stacks with 9 half 
gallon and 16 quart 
paper cases & 607-29 


ie 
“Econ-O-Case” 
No. SBP519-82 
with or without 
steel corner posts 


, UTITED srest ano wire co. 


Main Office: Battle Creek, Mich. 
Branch Plant: Wilkes Barre, Pa. 
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(New Culture Combinations 
i as HANSEN'S”? 













Produce a mild pleasant flavor, 
desirable for fermented milk 
products and cheesemaking. 


high flavor production. Also ex- 
cellent for cheesemaking if over 
ripening is avoided. 

USE A FRESH BOTTLE REGULARLY 


Culture No. 


1 
2 
3 
5 
1 
8 
4 These cultures are capable of 
6 
9 
° 
5 






ANSEN'S LABORATORY, INC. 
- MAPLE-ST., MILWAUKEE 14, WIS 
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= Rent or Buy ICS Portable 
Dairy Storage Plants — 
Only 88c per day. 


@ Increase Sales—by increasing route 
man’s selling time 


@ Keeps milk fresher... longer 


ICS plants hold 150 cases and up. Self-defrost- 
ing ... fully automatic. Delivered complete ready 
to use...plug in for power. 


Also Available for Ice Cream 





2307 SOUTH OLIVER WICHITA, KANSAS 
Write No. 146c on Reader Service Cord 
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MAKE FEWER DELIVERIES | 


INTERNATIONAL COLD STORAGE: 
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Economist Urges Producers to 
Convert to Bulk Assembly 


AIRYMEN who don’t switch 
from can to bulk milk tanks 
eventually will get a dis- 
counted price for their milk, ac- 
Cornell 
agricultural economist. Dr. Richard 
D. Aplin said can milk on the farm 
may well bring about 25 to 35 


cording to a University 


cents a hundredweight less than 
bulk milk—just as it does today, but 


for different reasons. 


His thinking is that instead of 
losing out on the high premiums 
now paid for the bulk milk, pro- 
ducers of can milk will get less be- 
cause of higher farm-to-plant haul- 
ing rates due to the dilution of 
routes and the greater distances to 


can plants. 


He indicated that plant operators 
in the future may pay the can pro- 
ducer only the minimum price be- 
cause of the higher procurement 
and plant operating costs that ac- 
company receiving a _ relatively 
small volume of milk in cans, he 
added. 


Dr. Aplin predicted a substantial 
reduction in high 
bulk milk premiums, which result 
from the fact that milk handlers 


are forced by competition to pay 


the currently 


premiums to avoid losing substan- 


tial volumes of milk from their 


plants. 


As these plant operators convert 
to bulk 


they will pay the premiums out of 


assembly, he explained, 
their savings in operating costs 

savings that will be considerably 
lower than the amount paid in pre- 


miums today. 


With current premiums, farmers 
who have shifted to bulk tanks al- 
ready are more than covering the 
higher costs of bulk tanks, Aplin 


said. 


Dairymen who wait too long to 
convert — and thus receive premi- 
in line with savings 
benefit 
from outsize premiums at all, he 


ums that are 
in plant costs — will not 
declared. 

* 


FOREMOST TO EXPAND 

CALIFORNIA FACILITIES 
The Los Angeles Golden States 
facilities of Foremost Dairies, Inc., 
will be modernized and expanded 
at a cost of $1,500,000, according 
Lyle S. 


manager tor 


to an announcement by 
Turnbow, division 


Southern California. 


The program is well under way 
and is expected to be completed 
by the end of the year. The new 
facilities will have a _ processing 
capacity of 120,000 gallons of milk 
daily. 


Also included in the plans are 
facilities to house Southern Cali 
fornia division headquarters ot 
Foremost-Golden State. It will also 
serve as district office for the metro 
politan area. Sales depots supplied 
from the Los Angeles plant include 
Van Nuys, West Los Angeles, El 


Monte, LaVerne and Riverside. 


Offices Completed 

Already completed and occupied 
is the two-story district office build- 
ing. The division offices situated in 
the main plant building also are 
Both 


structures are completely air con- 


completed and in operation. 
ditioned. Modernization and_ ex- 


pansion work on the three-story 
creamery is now in progress and 
new garage facilities will be ready 
for use by mid-year. 

facilities will feature 
17,000-gallon _ re- 


frigerated storage tanks, new pas- 


Creamery 


four additional 


which will 
to 8,500 gallons 


hourly, new automatic bottle casers 


teurization equipment 


increase capacity 


and case stackers and an ail clean 
ing system which will supply all- 
minutes. An 
all-new 13,000-square-foot dock for 
receiving and loading will include 
4,000 square feet of 


storage space and a 1,200-foot con- 


new air every. six 


refrigerated 


vevor system. 
“The new facilities will not only 


provide for the increasing demand 


for milk in the Los Angeles area,” 


Mr. Turnbow declared, “but will 
allow for better quality control and 
more efficiency of operation 
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President Reiterates ADA 





McKee’s opinion, is the market for 
the product. As the president put 





- it, “. . . bargaining power cannot 
Purpose: Acquire Customers _ 5st for consumer ae : 
. mand.” ne 
He pointed hat dairymen’ m 
— , , , e pomted out that dairymens 
HE FUNCTION of the Amer- kets still remains fundamentally our ; 
: ; he a awareness of the need for strong 
ican Dairy Association was task. : ox 
—_ ; a 6 consumer demand is essential but 
succinctly outlined by Lyman Cee , a oe : as m 
+ a 4 : ; Mr. McKee noted that other fac not widespread. The American \ 
. McKee, president of the dairy ne sf ere ; as : eC 
P - nag 1 tors were important to the success Dairy Association, therefore. in the , 
armer organization, in his annua ee eg ae The — 9 in 
ganization ' of the dairy farm. They are: effi next year, will spend a great deal 

report. He said, “There is one sim- : ; : $2 
an ; of time making certain that more 

ple fact we must face. There is no > ft ; cl 

Sexes hep a ml : dairymen recognize this point. : 
point in milking cows unless there pa —- ra in 
is a market for the milk, and the ) ; Mr. McKee declared that the ir 
second part of this undeniable fact d choice of dairymen, faced with seri- t 
is that no one cares as much about ous market problems which actually it 
developing and holding the market BE ig caused losses in sales on a_ per | ] 

KKK : . =. 3 -“oO -° j 
as does the man who supplies the pases capita basis during 1958, is not a it 
product. In other words, no one a matter of either supporting Amer- Vv 
is obligated to assure us dairymen ican Dairy Association or National a 
that there is a market for the milk ms Dairy Council or a local producer b 
we ship from our farms — no one, program. The plans of all groups t 
that is, except ourselves. If, as “Vd like to know why | should be synchronized to take ad- r 
happens to be the case, there are never see you loose except vantage of the nation-wide program V 

: on collection day.” of the American Dairy Association. I 
other businessmen along the way PP : 

; ey P bl : By building on what the ADA t 
who also find it profitable to pro- . . . . ; , 

I I cient production, reducing physical already delivers into the homes t 
mote the sale of milk and milk hazards on the farm and strength- in any market, local promotion ( 
products, we then should consider ening the bargaining power of the programs can be many times 
ourselves fortunate that we have farmer. The one factor that takes more effective than if they are r 


this help, but the building of mar- 


precedence over all others, in Mr. 


Chase “AIR-GARD” 


using entirely different approaches. 





OVER-THE-ROAD REFRIGERATION! 
Now! Convert your fleet at low cost! | | 


AUTO-CLOSE *iccr'°” CURTAINS 





AUTOMATIC...SELF-CLOSING 


for Track Doors, Cooler and Freezer Doors 


for SPECIAL STRIKE PADS 
the BUSY PLANT WITH A Gus ten tangs teak tenon Cai 
MATERIAL HANDLING PROBLEM 


TRUCKS ‘BREEZE’ thru them 





A. C. GENERATOR KIT a 





These New Auto-Close Air-Gard curtains 
will pay for themselves in just a few short 
weeks of use. No more FROSTED COILS or 
Overworked compressors when Air-Gards 
are installed. They open and close just like 


e Your present plug-in refrigeration can now be used for 
Over-The-Road operation. 


@ Power also available for heating, auxiliary lighting, 
pumps, etc. 


Kit furnished complete with all necessary parts for ease 
of installation. 


@ Low in cost, easily maintained, 


the metal auto-close (double swinging bat- 
ten) doors, but can be purchased and in- 
stalled at just a fraction of the cost. 


DOLE REFRIGERATING COMPANY } 
5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 
Dole Refrigerating Products Limited, Oakville, Ontario, Canada = 


Auto-Close Air-Gard Curtains are 
SPRING LOADED. 
inside of the door jamb. All hardware 
ond screws are furnished. 


They mount on the 


Write for Engineering Catalog HGE 





A screw driver and 10 minutes time 





is all that is needed for installation. 
Open view of Air-Gard Curtains 


INDUSTRIAL REFRIGERATOR EQUIPMENT and ENGINEERING CO. 











CHASE 4 
630 Reading Rd., READING (Cincinnati 15) Ohio 
COMPLETE REFRIGERATION SYSTEMS ALSO AVAILABLE | 
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COW POOLS 
(Continued from Page 42) 
marketing, but the opposition has 
not halted the cow pool operators 

in their plans. 

The cow pool at Meservey, op- 
erated by Carroll Morris, presently 
milks 700 cows. It was originally 
equipped with an eight stall milk- 
ing unit but another unit of the 
same capacity is being added. The 
cows are kept in open lots and loaf- 
ing sheds but they are segregated 
into eight different lots according 
to production. The milk is handled 
in pipelines and cooled in one 
1,700-gallon bulk tank and stored 
in a 3,000-gallon tank. Total in- 
vestment in the pool runs close to 


safe operation of a cow pool of 
1,000 or more cows will eventually 
require the daily services of a vet- 
erinarian, laboratory facilities and a 
cow hospital where ailing cows may 
be isolated to prevent contamina- 
tion of the entire herd. 


All the projected cow pools in 
Iowa are planning for initial opera- 
tions involving 700-1,000 cows, and 
some of the operators are contem- 
plating as many as 1,200-1,400 ani- 
mals. Whether these plans will be 
realized and what they will do to 
dairy marketing, are still open ques- 
tions, but obviously some parts of 
the dairy industry in Iowa seem 
determined to use bulk tanks, pipe- 
line milking and other new milk 


as soon as possible afterwards and 
the samples should be stored at 
40° F. or below until they are 
tested. The prolonged standing at 
room temperature of milk or cream 
in test tubes during preparation of 
a number of samples for the phos- 
phatase test may cause reactivation 
and the samples erroneously re- 
ported as under-pasteurized. 


REFERENCES 


1. Eddleman, T. L. and Babel, F. J. Phos- 
phatase reactivation in dairy products. 
J. Milk and Food Technol. 21:126-130. 
1958. 


2. Fram, H. The reactivation of phos- 
phatase in HTST dairy products. J. 
Dairy Sci. 40:19-27. 1957. 


3. Fram, H. Phosphatase reactivation in 
high-temperature, short-time pasteur- 


a quarter million dollars. The num- 
ber of cows in the pool was close 
to 1,000 last fall but some farmers 
moved their cows home during the 
winter because they were disap- 
pointed with the returns. A mas- 
titis problem also developed, and 
the pool had some sanitation dif_fi- 
culties as the result of muddy yards 
and holding areas. 


are worth. 


Based on this 
early experience it appears that a 


handling techniques for all they 


PHOSPHATASE TEST 


(Continued from Page 92) 5. 


meaningful in determining the 
adequacy of HTST pasteurization, 
the test should preferably be made = ®- 
immediately after pasteurization. 
Otherwise it should be performed 


ized cream. Technical note. J. Dairy 
Sci. 40:1649. 1957. 


4. Wright, R. C., and Tramer, J. Reactiva- 
tion of milk phosphatase following 
heat treatment. |. J. Dairy Research, 
20:177. 1953. 


Wright, R. C., and Tramer, J. Reactiva- 
tion of milk phosphatase following 
heat treatment. II. J. Dairy Research, 
20:258. 1953. 


Wright, R. C., and Tramer, J. Reactiva- 
tion of milk phosphatase following 
heat treatment. Ill. J. Dairy Research, 
21:37. 1954. 








BULK MILK TANK SEDIMENT TESTING EQUIPMENT 
Sediment Testers for AGITATED 
(mixed milk) or UNSTIRRED (off- 
bottom) tests - Laboratory Testers for 
sediment testing Bulk Milk Tank sam- 
ples in dairy laboratories 
= Sampling Dippers 10cc, 20cc, 30cc 
and 2 oz. (also for tank trucks) 
“MILKTEST” Sediment Discs 


Standard Milk and Cream Sediment Testers 
E-Z Lock Sediment Test Record Cards 


Write for Literature 


Sediment Testing Supply Company 


20 E. Jackson Blvd. Chicago 4, Ill. 
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Guaranteed Accuracy With New 


DAIRY PRODUCTS 
METER 


Designed specifically for liquid 
food measurement. 













@ Easy to read 

@ Easy to clean 

@ All stainless steel 

@ Trouble-free oval wheel meter 


Write for free brochure: 


SANITARY MEASURING COMPANY 


15 WEST 28th STREET 








MINNEAPOLIS, MINNESOTA 
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Why United States Envelope Co. 


Selected Leffel Scotch Boilers 





s in each 
ith 

erience 
ape . « In light 
orough 


u know, has fifteen plant 
as yo ‘ 


sour company, ave nad consid 


of which we ny 


t canvass of 
poilers over 


your 175 HP 
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Mr. Ramsey knows boilers — and his decision to buy Leffel boilers 
is based on his company’s broad experience. Don't be misled by 
the meaningless claims and promises so common in today’s boiler 
advertising. U. S. Envelope’s decision, after a thorough survey of 
the field, is real evidence of the superior construction and perform- 
ance of Leffel boilers. 

For complete details on Leffel boilers — gas, oil or coal-fired — 
for requirements from 6 to 500 HP, write today for your free copy 
of Bulletin 236. Compare Leffel construction with anything else 
on the market. The facts and figures will prove that you should buy 
Leffel . . . and that will be the beginning of safe, carefree, profitable 
boiler operation for you. 


THE JAMES LEFFEL & COMPANY 
SPRINGFIELD, OHIO 
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NOTE: Names and addresses of adver- 











tisers using blind addresses cannot be b on 

furnished direct from this office. Write to vo 

Box Number (as indicated), care of oa 

EQUIPMENT — SERVICES — PERSONNEL — ETC. American Milk Review and Milk Plant Sal 

To ensure appearance of your ad in a given issue, copy should be in our hands Monthly, 92 Warren St., New York 7, N. Y. Ea 

by the 15th of the previous month (i.e., copy in by October 15th for November issue). NOTICE: The publisher disclaims any re- | Bly 

FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, speaiiiits tae Ge cdg of patties 7 

BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. advertising in our Classified Opportunities , h- 

lightface, per word...... a Boldface, per word............$ .15 Section, or for the truthfulness of state- lar 

Minimum Charge . woe 200 Minimum Charge ................ 3.00 ments made in such advertisements. In at 

HELP OR POSITION WANTED answering such ads, ask for references an 

lightface, per word $ .05 Boldface, per word.............. $ .10 if parties are unknown personally, before ae 

Minimum Charge ... 1,00 Minimum Charge . sending money. Our readers are requested : PE 

BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional) to assist us in keeping unreliable parties I 2 

(In counting the ber of words, please remember to include the address. This from advertising by reporting suspicious wi 
applies also to box numbers.) dealings. 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
jar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 





We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE D 
A Nie nee ? a M 
FOR SALE: % GALLON PURE-PAK SPECIALS—REMOVAL SALE: 300 gal FOR SALE: Six foot Harris stainless | F 
CARTON FILLERS, brand new $1,595 lon Refrigerated Holding TANK; 1000, steel EVAPORATOR. five individual tripl ut 
direct from manufacturer, 500 ‘' gallons 1500 and 2000 gallon S.S. TANKS; All ring, single-layer coils, 285 sq. ft. heating 
per hour, satisfaction guaranteed. Write size quart WASHERS; Cherry-Burrell GV surface, 40” diameter counter-current type . 
to: WARD C. CRAMER ASSOCIATES, 72 and GV 20 Vacuum FILLERS; 6, 7 condenser. Write to: McDONALD DAIRY 
INC., 551 30yIston Street, Boston, Mass. and 10 Valve Gravity Type FILLERS: Chesaning, Michigan 5-M-59 
5-M-59 Container FILLERS, Mojonnier Dawson sae I 
— — for Pure-Pak and Canco; Short Time PAS FOR SALE: A Cherry-Burrell GV 72 ‘ 
FOR SALE: 1—1950 Fortney Refriger- TEURIZERS 3500 Ib. to 7000 Ib.; Ilreco Milwaukee FILLER, 7 valve right hand e 
ated Milk BODY, 12 foot. 3 plates, at Pure-Pak ,.FILLER; HOMOGENIZERS, 125 in fed. Price $800. Write to: ROBERT ¢ 
tached Freon Compressor, mounted on 1951 to 1500 gallon: 100 to 400 gallon PAS WHITT, c/o Ideal Milk Company, Ports > 
Studebaker. Good running condition. $800 TEURIZERS; 3 CPM Rotary and 8 CPM mouth, Ohio »-M-59 ( 
1—Model 41, size 200 VISCOLIZER. $225 Straitaway Can WASHERS: 49-80 and : 
Excellent condition. 1 Ammonia COM 150 gallon Continuous FREEZERS; COM FOR SALE: Wire CASES for six ob 
PRESSOR 4x4 and motor $75 Several PRESSORS, Freon 1% to 40 H.P.; Am long half-gallons. Write to: McDONALD 
Ammonia valves Some new ind = =used monia 3x3 5x5 and 6x6; Sweet Water COOPERATIVE DAIRY COMPANY, Flint 
Write to: VASSAR DAIRY. 350 S. Main COOLERS; SEPARATORS, CLARIFIERS 1, Michigan »-M-59 
Vassar, Michigan 5-M-59 Milk PUMPS, Centrifugal and Positive 
- ————— — Many other items. Send us your inquiries FOR SALE: C-B Model 6-16 FILLER 
FOR SALE: C.P. 6 Wide Type E J: What do you have for sale? Mojonnier-Dawson Canco FILLER with 
Soaker WASHER: C.P. No. 27-6 Valve WE FLY TO BUY Pure-Pak attachment (automatic timer 
FILLER with 56MM S.S. Cappers; Weigh LESTER KEHOE MACHINERY CORP incl.); Model 160/cy Flo (uninsulated); 1 
ing and Receiving EQUIPMENT, with 23 Congress Street. Staten Island 4, N. Y HP Sweet Water PUMP; Bosca 51MM 
scales; 56MM Plug CAPS and Sealright Gibraltar 7-3410 HOODER: 1% HP Lehich Freon COM ) 
Hoods — pint and % gallon Ice Cream PRESSOR: 1 HP G. E. Freon COMPRESS 
CARTONS all with our name _ imprint FOR SALE OR RENT: Milk Handling OR: DeLaval SEPARATOR. No. E29 
Dollies for square quart bottle cases; Wire EQUIPMENT for plant use and Trans Write to: I. N. HAGEN ICE CREAM 
Ice Cream Hardening room baskets. Write portation TANKS Write to HENRY COMPANY, Uniontown. Penna 5-M-59 
to: SWONGER DAIRY. INC Hillsboro GALLAGHER, 329 East Diamond Avenue 
Ohio 5-M-59 Hazleton, Penna 5-M-59 FOR SALE 1—500 gallon Cherry- 
Be oF ee oe ay = oe : aiaeiiaieiiide akan Burrell, Model 41 VISCOLIZER, 15 HP 
FOR SALE OR LEASE: Vilter Am FOR SALE: HALF GALLON EQUIP- motor. SS head. VU. S. Public Health 
monia COMPRESSOR, 1012x10's Direct MENT for Cemac 14 and 28 FILLERS 4 " veal a . , re 
2 2 - 7 . 4 J Approved, Allegheny County Approved 
Connected to Fairbanks-Morse Syncronous GALLON EQUIPMENT for Cemac 28 Can be siienea amp to 600 gallon or ties 
150 HP Motor, with Control Board, Ex Combination 38MM.-56MM filling VALVES without changing motor. Good condition 
citer, Ete. Guaranteed. Original cost and Ten 48MM. PLUG CAPPERS, reconditioned Price $600. Replaced with larger unit 
replacement $12,000. Located in Louisiana Write to: H. H. FRANZ COMPANY, 3201 Write to: GREENVILLE DAIRY COM 
Write to: COMMERCIAL PRODUCTS Falls Cliff Road Zaltimore 11, Maryland PANY. 53 Canal Street. Greenville, Penna | 
CORPORATION, Princeton, Illinois 5-M-59 5-M-59 
_ “FOR SALE: 150 gallon S.S. Spray FOR SALE: Cherry-Burrell 16 Valve 6 “York Cabinet COOLER, 5000 Ibs 
PASTET RIZER with Taylor controls Capper Vacuum FILLER. Excellent condi capacity. Perfect Condition. Make Offer 
Write to: WENGER'S DAIRY, Strasburg. tion. Sacrifice priced. Write to: GOUZ VALLEY SALES COMPANY, INC., 33 L 
Penna »-M-59 DATRY. Elmont, Long Island. New York Street, West Springfield, Mass.’’ »-M-59 i 
' 
j 
A, DAIRY THERMOMETERS | 
. 7 | 
| 
For Pipe Lines, Vats and Tanks 
Easy to read, accurate and corrosion resistant | 
stainless steel dial thermometers. Exclusive 
“dial reset device’ permits quick recalibra- 
tion if original setting is lost. Sturdy all- } 
metal construction and plexiglass crystal re- 
duces breakage to minimum. Backed by 
famous E-Mac guarantee. Write for complete | 
catalog of thermometers and accessories. 
| 
No. 1598 all pur- ok DA RY BRUSH of © iT , Lom No. 1598-F 
pose thermometer READING © PENNSYLVANIA Float for cheese vats 
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BOILERS: HIGH PRESSURE. We FOR SALE: Henszey Double Effect FOR SALE: One 6000 gallon stainless 
Carry a large selection of ASME National EVAPORATOR less than 5 years old. Feed steel TANK, insulated and with cooling 
Board high pressure boilers, gas, oil and rate 7,500 Ib./hr. 44% total solids, con section also with agitator. Write to: H. L. 
coal fired, ranging from 10 to 1,000 h.p. plete with vapor heater, automatic leve TRIESTRAM, 1603 Nazareth Road, Kala- 
Each guaranteed in excellent condition. controls platform, and other auxiliaries mazoo, Michigan. 5-M-59 
Sale sheet and complete data sent —_ Available immediately, HENSZEY COM 
request. Write to: WABASH POWE PANY, Watertown, Wisconsin 5-M-59 “OR S$ . ‘o in — 
EQUIPMENT COMPANY, 9750 Skokie mi | oe “4 te 
"hi y s<oki i i 5-M-5¢4 a. > Se i ht " he . ‘o” ~ - “9 , ‘ ley er ate 
Blvd., Chicago, (Skokie), Hlinois. — 5-M-59 STAINLESS STEEL LIGHT WEIGH1 $100. 1 Cherry-Burrell Model 60 Stainless 
SARGAINS FOR SALE PICK UP TANKS AND BULK TRANS- Steel 600 lb. capacity Receiving TANK 
™ r Serpe MAC HINERY EX PORTS. New stock of used units — will $300. 1 Cherry-Burrell Model 450 Stainless 
rhe RU yt gs NY <ege eee convert to your requirements — well Steel 400 lb. Capacity suspended type 
pacer Pen oe te aoe nery be Equip equipped shop for all service problems. weigh TANK $600. 1 Damrow 4 can per 
largest divers: oo —_ oe me Be ge OUR RENTAL PLAN — is always ready minute Straightaway Can WASHER $600 
ment Dealers in Se in enedern IC CREAM to assist you on long or short term 1 DeLaval Model 166 CLARIFIER Stain- 
with all your ae Sar PI ANT LEASE. Write to: THE BRODIX COR- less Bowl and Discs $1500. 1 DeLaval 
ane eee col ECTRICAL EQUIPMENT PORATION, U. 8S. Highway 22, Dunellen, Model 172 Cold Milk SEPARATOR Stain 
EQL I ME? Sie om tan sles ; ble. 7a New Jersey, P. 0. Box 6. 5-M-59 less Bowl and Discs $1500. 1 Cherry-Burrell 
of every de ag om an prio gra a % Wide Model E Bottle WASHER *% pint 
PRICES ARE RIGHT . but a fraction SPECIALS—-REMOVAL SALE: S to ! zallon square bottles $700. 1—3x3 
of the original cost. Write, wire or phone oe OVA ALE: Stainless OO alias ee = irae . 
3 . . Steel—10, 14 and 28 Valve Cemac FILI Frick Ammonia COMPRESSOR complete 
your needs. Full information and prices aon apte aks taps ge Phe 
; ERS—can be equipped for % gallon rect with Motor and Base $150. 1—5x5 York 
will be promptly supplied - pi ‘ piece 5 st 
THE RUDERMAN angular bottles; K-24 Cherry-Burrell; 2760 Ammonia COMPRESSOR and 15 Horse 
MACHINERY EXCHANGE gallon Heil S.S. TANK and TRAILER Power Motor $450. 145 Ton Shell and 
ab Statin Soar tt. ¥ WE FLY TO BUY rube Ammonia CONDENSER $300. 1—400 
Alans Phone: 333-334 j LESTER KEHOE MACHINERY CORP lb, Ammonia RECEIVER $2 25 Caged 
perme tisk 5-M-59 23 Congress Street, Staten Island 4, N. Y DOLLIES 3 cases wide 5 cases high with 
or Gibraltar 7-3410 lockable doors each $5.00. 3000 Aluminum 
m " ms 45 ‘P Co SPEER 5-M-59 ind Wire CASES ‘'. pint to quarts each 
FOR SALE: 150 CP C« ntinuous FREEZ $.65. 1 J. H. Day Company Motor Driven 
ERS. 1000 gallon HOMOGENIZER. 80 . ial , one ‘ott: . : : ‘DE a5 Tri 
. somgaiejonln ; PB ond SALE: 6’ Dia. VACUUM PANS. 24x36” Cottage Cheese GRINDER $35, 1 Triangle 
Gallon CB FREEZER Hollow mutator Begg ye eo or roe . a 
: ates ANS dd hanes 32°°x52", "x72", 42x90" and 42’’x120" Bagby Direct Motor Driven Cottage Cheese 
shaft. Ice Cream CANS. Hardening Room ~ E . . : . . : 
BLOWERS. BLOWERS for milk rooms DOUBLE ROLL DRYERS. Write to and Sour Cream FILLAR compsste wie 
PASTEURIZERS and pressure walls. MF PERRY EQUIPMENT CORPORATION, eee. ao eee eee See ee 
tie < Whi pote . 1409 N. 6th Street, Philadelphia 22, Penna Quart York direct expansion Barrel type 
-_ Pure Pak ™% gallon machine. Tri-Angle I ee ‘PEETE 9 . : 
- j ; ’ ey Hgeswena® BS .89 ce Cream FREEZER $200. 1 Combination 
Bagby American Can Model RH. Several . U * : —_ > 
as boron : saanaeen nit Battery CHARGER and WELDER 
DeLaval SEPARATORS and CLARIFIERS. FOR SALE aa . $150 4 Diveo delive ry TRUCKS now ir 
Manton-Gaulin HOMOGENIZER-DIA Bagby ra! Senge MEk Puches ial ; o E . 2 
1s | . . : : : “ee oe per ing MACHINE recently rebuilt Has daily use each 0. 2 Electric driven 12 
| FILLER with capper—Creamery Equip- food : ; . bottle milk TESTER each $2 Abov 
™ ment. Write to: CENTRAL WEST, Box inteed and out Conveyors Extra, idded “ : ste wit a 25 Above 
& »2, Moken: Illinois. Ph. KEllogg 2-2644 feature, high-speed pistons. Available im Equipment is used, but in extra good con 
r itis : ae mediately, Contact TERWILLEGER & dition, Prices quoted are F.O.B. our plant. 
, awe shinee WAKEFIELD DAIRY, tidgewood New Write to: MILLERS ALL STAR DATRY, 
9 FOR SALE: Lathrop Paulson Grade A Jersey. OL 2-2700 5-M-59 656 E. McMillan Street, Cincinnati 6, Ohio 
Dual Receiving Room EQUIPMENT, in Phone WOodburn 1-2 5-M-59 
- cluding 2 Weigh TANKS capacity 400 lbs FOR SALE: 1 1800 gallon Farm Pickup 
d each, 2 Catch TANKS capacity 600 Ibs Truck TANK, $4750. 1 2800 gallon FOR SALE: Creamery Package Model E 
T each, 1—1000 Ib Toledo Suspended Trailerized Farm Pickup, $6950. Write to 6 Wide Bottle WASHER '% pints and 
; SCALE Write to BEATRICE FOODS HACKETT TANK COMPANY, INC 541 quarts, Excellent condition, Capacity 38-48. 
9 COMPANY, 106-150 South Chambers So 10th Street. Kansas City 5, Kansas Write to: JOHNSON’S FARM DAIRY, 
Street, Galesburg, Illinois 5-M-59 MAytfair 1-2363. 5-M-59 Lebanon, Tenn. 5-M-59 
a) 
it 
9 
h 
WINSLOW HOMER 
: DREW FISHERMEN FOR 
s } 
he MILK LINES 
9 
P \ 
h | . . 
y DRAWS JUST ONE THING Milk Lines « Level Controls 
rT 
Pressure Control « C. I. P. 
| 
| 
q . . . . 
The finest stitching wire you can put into your Systems e Standard 3-way 
Excello machines. Wilstitch is available in 5, 10 
Or ‘ ; . it ° “a ° 
: and 25 Ib. cores and in 8 catchweight coils. Choice No. 11 valves and hand- 
i of galvanized, tinned and liquor finishes. 
| T on as . ° 
— > , 
| ry a core of Wilstitch at our expense. Send for ope rated Piston Valves. 
a sample core today. Find out why 
Wilson is called . 
Complete automation for 
' . . . 
all liquid lines. 
THE MILL THAT QUALITY AND SERVICE BUILT q 
WILSON STEEL AND WIRE COMPANY Sata to. tone O08 : 
' Write for Booklet 
Stainless and in 
| Manufacturers of Wire—Nails—Rivets Cc sal 7 ° 
| MAIN OFFICE AND MILL « 4840 S. Western Ave. » Chicago 9, Illinois + LA 3-1221 ae, a 
| NEW YORK BOSTON SAN FRANCISCO LOS ANGELES 
360 South Broadway (Yonkers) 25 Huntington Avenue 120 King Street 8928 South Figueroa Street ° . 
Greenleat 6-1780 Commonwealth 6-3430 Exbrook 7-0776 Pleasant 2-7141 Peacta ve4 utomation 
CINCINNATI DETROIT PORTLAND ae ' 
P.O. Box 566 614 Stephenson Building 2251 North Interstate Avenue 
Locust 18610 Tenty 2-1068 Atlante 83961 KINWELL CORPO RATION 
} WASHINGTON, D.C PHILADELPHIA ST. LOUIS, MO. ATLANTA 
: ae Street, N.W 4421 Belgrade Street 4007 Clayton Avenue 4618 Fiat Shoals Rd. (Decatur) 
i ational 8-7824 2 2 . 
ona’ Cumberland 9-8200 Jefferson 3-2020 Butler 9-5897 540 CENTRAL AVE. 
pte JOHNSTOWN, PA. 
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FOR SALE: 75 ‘2 pint tall square FOR SALE Henszey Triple Effect FOR SALE: 1—Illreco L. T. MACHINE 
Quirk Wood CASES; 500 24—% pint tall EVAPORATOR less than 7 years old, Feed for filling quarts, pints and half pints 
square United, Cumberland and Superior rate 24,900 Ib./hr. at 43% total solids. Good condition. Reasonable. Immediate ) 
Wire CASES; 300 20—*% pint round com- Complete with automatic control valves, Shipment. Write to SPEECES DAIRY 
pact Wood CASES; 200 20 square pint structural steel and other auxiliaries. rR. D Dauphin, Pennsylvania 5-M-59 ; 
Wood CASI 1500 T-square quart Wire Available September 1, 1959 F.O.B. Water- i 
CASES; 20 square pint Cumberland town, Wisconsin. HENSZEY COMPANY, FOR SALE: 1—Girton Six Wide Soaker i 
Wood CASES, O. D. 15”x14”; 100 20 Watertown, Wisconsin 5-M-59 Type Jug WASHER for gallons and halt 
round Wire CASES, compact; 900 20 zallons Used 18 months teasonabl« 
% pint squat Wire CASES; 1500 6—%% ee eo renee epee ae 7 Write to WILLIAM E. SMITH, 56 Birch ' 
gallon Wire CASES; 150 4 square gallon USED EQUIPMENT FOR SALE C. B. Avenue, Maple Shade, New Jersey 
Wood CASES, O. D. 15”x14”; 100 26— Plate COOLER, 5.5. Cabinet COOLER. 5-M-59 
% square quart Wire CASES: 75 gross Cc B 375, Ib. CHU RN. ¢ | Self-Contained 
48MM % pint round bottles, 5%” tall, COMPRESSOR, Specialty Brass Super No FOR SALE: 1953 Heil Comeback Bottle \ 
all blown lettered. Write or telephone Burn HEATER with 3 internal tubes in WASHER, 12 Wide, 90 bottles per miinute. 
IDEAL DAIRY SUPPLIES, 4933 W. each, 4 Foot Surface COOLER with 58.5. Used 1 year. Handles ¥ ts, pints, 
Fullerton Avenue, Chicago, Illinois. Tele- Covers, 25BB Waukesha PUMP and quarts. Chemo-shot chlorinator. F. 0. B. 
phone NAtional 2-4652 5-M-59 DRIVE, 10BB Waukesha PUMP and GREEN SPRING DAIRY, Baltimore 11, 
ann DRIVE, 40 Ton capacity RECEIVER and Maryland. 5-M-59 
: . + pee E ; CONDENSER, 750 gallon Single Shell 
_FOR SALE: S.S. Soda Fountain, Sink, TANK, 24 Valve C. B. FILLER % pints FOR SALE: THE PRICE IS RIGHT 
ee ea ee cee, wae thru gallons, G100 LH FILLER % pints 600—500—400 Rd. Vertical PROCESSING 
un, go gm andy Pepe gallon ye thru oblong ‘2 gallons, Mojonnier Dawson VATS; 1000 gallon C.P. Forewarmer hav 
Cheese VAT 3 HP refrigeration unit, 5S.S. Paper FILLERS, Triangle FILLER for ayers gro A nes i 
; : . . ing two 500 gallon sections; 3000 1000 
pipe and fittings, Neon Electric Clock, Sealright cartons, C. P. No. 27 % pints 400 gall Storage Tanks: 7$0—1000 gall 
electric motors. Write to: C. K. RIGGS, thru % gallons, ©. B. No. 141 Case s ake Shell “Hotwella ns 7: k Doe “on ' 
Painesville, Ohio. ELmwood 4-4687 WASHER, 300, 400 and 500 gallon HO tere Beane et“ ae es, 
° ° , came late Model N.J. 1000 Ib./hr. plus High 
MOGENIZERS, Aluma-Seal UNITS, 100, Speed Butter Printer; Morpac late Model 
CLOSING OUT SALE: All Equipment os gg Pe and 300 gallon PASTEUR- JQE Continuous Wrapper for 1% Ibs.; 
must go. Vane CHURN, Model 1 Size 4; IZERS, 4 Foot Preheater compact and 2 Doering Model J. Butter Printer set up 
2—300 gallon C.B. Spray PASTEUR- compartment Receiving Room _ setups for Patty Slabs: 20,000—15,000—12,000 
IZERS. Model 142 DeLaval SEPARATOR; Marshall Methylene blue TESTER, Con lb./hr, complete Cherry-Burrell H.T.S.T 
2—540 gallon Holding VAT; 1000 Gallon tinental Model ‘‘O’’ Soaker WASHER ‘2 PASTEURIZERS; 2500—2875 gallon Heil I 
EmBee Coldwall TANK with unit; 1000 pints thru square 4% gallons, 3 CPM Rotary Trailer TANKS; 2500 gallon Heil Truck 
gallon Girton Coldwall TANK with unit; Can W ASHER 30 Ib _Butter St ALE, TANK for straight truck; 32”x72” Buflo 
20,000 Ib. per hour PREHEATER; 36x84 DeLaval No. 142, No. 172 and No. 36W vak, 32”x120” Buflovak, 42”x90” Buflovak 
American Double Roll DRYER; Marlow Riteway Triumph, Vilter Pak Icer Storage 42”x120” American Double Roll DRYERS; 
Low Temperature Ammonia BLOWER BIN, 300 gallon Girton Farm TANK, 1 72” Mojonnier and 60” Rogers Vacuum 
Carrier Hi-Temperature Ammonia BLOW Lot used MOTORS, Indicating and Record PANS; Ste-Vac SV-8, 7000 Ib./hr. PRE 
ER; 40 HP BOILER; Freon BLOWER ing THERMOMETERS, 1—3-Fan BLOWER HEATER; Ste-Vae SV-20, 20,000 Ib./hr 
for Hi-Temperature; 60 gallon an _ hour (ammonia) for cooler, many other items PREHEATER; Mojonnier and Harris 24,000 
Vogt FREEZER; Damrow Rotary Can Please call us. STUART W. JOHNSON Ib./hr. PREHEATERS; C-B COOLER with 
WASHER; 3x3 and 4x4 Self Contained & COMPANY, 611 Main Street, Lake 35 Superplates in 2 sections; CP Full Flow 
Ammonia COMPRESSORS; Assorted Milk Geneva, Wisconsin »-M-59 Plate EXCHANGER, 88 plates in three 
PUMPS. Stainless Steel PIPE. FITTINGS; : sections; 1000—7500 G.P.H. Manton-Gaulin, 
Testing Equipment etc We have every- FOR BUTTER PATTIES: WAXED 2 Stage HOMOGENIZERS; No. 272 De 
thing. Write to: HANNIBAL QUALITY U-BOARDS, 6”x15%", 16 point double Laval SEPARATOR S.S. Bowl; Several 
DAIRY, INC., 1248 Lyon Street, Hannibal, white, $9.00 per thousand or 544”"x6%”", Mojonnier and Jensen Cabinet COOLERS 
Missouri. Bob Weber, Phone 439 or 3753 $3.00 per thousand. Samples cheerfully various sizes; Many additional items 
sent upon request. Write to: BORAX Write to: BEST EQUIPMENT COMPANY, 
PAPER PRODUCTS COMPANY, 350 East 1737 Howard Street, Chicago 26, Illinois 
MILK CRATE BARGAINS—Wood Half- 182nd Street, Bronx 57, New York. \Mbassador 2-145? 5-M-59 
pints squat (20) $1.00 Wood T-square 5-M-59 
quarts (12) $1.25. Wire Half-pints squat : FOR SALE: C-B stainless Receiving 
(20) $1.00. Wire Half-pints tall (24) $1.25 FOR SALE: 16 Valve Cherry GraVac VAT with Weigh Can and Fairbanks Dial 
Wire T-square quarts (12) $1.2 Wire FILLER; recently new Stainless K-16 Bowl Scales complete, like new. C-B Model SA 
tall (12) $1.25. Aluminum quart Erickson with latest valves. % pints through ‘2 50 Superplate raw milk COOLER with 24 
(12) $1.2: Wire 20 paper quarts $1.25 gallons square bottles every valve; oblong Model S plates, like new Write to 
Wire 12 paper quarts $.90. Wood 12 paper % gallons every other valve. Operating BERGMAN’S DAIRY, 212 South Chestnut 
quarts, heavy $1.00. Wood 12 paper quarts condition—good as new jest Offer. Write Street, Derry, Penna. Phone OXbow 4-2439 
light $.60. 2000 gallon Heil Oval Stainless to: CONSUMERS MILK COMPANY, 500 5-M-59 
Steel TANK mounted on dual four wheel No. Grotto Street, St. Paul 4, Minn. 
trailer $1500. Manton-Gaulin 800 gallon 5-M-59 FOR SALE: Eighteen foot belt CON 
$750. Meyer Blanke 800 gallon stainless VEYOR. Twelve inch wide new’ white ' 
steel Cheese VAT with circulating pump FOR SALE: Emery Thompson new and rubber belt All stainless steel frame 
$600. Waukesha 55 BB PUMP $200 factory rebuilt Ice Cream FREEZERS; for gear head motor driven. $300. Write to 
Cherry-Burrell 1000 gallon stainless steel complete protection deal with Midwest's FORREST MILK PRODUCTS COMPANY, 
Coil VAT, Model N.S. $1000, also 600 only authorized exclusive representative. Forrest. Illinois 5-M-59 
gallon 50. Freon Plates 12’x12’ $10.00, Write to: J. M. TREBLE, 2980 W. Davison 
9’x12’ $7.50 each. Manton-Gaulin 125 gal- Avenue, Detroit 38, Michigan 5-M-59 FOR SALE: Complete Receiving Room 
lon $250. Parchment Vegetable 11x6% Thx Equipment——-composed of 1000 Ib. Toledo 
per M. Open display 6 foot Ice Cream “FOR SALE: Used DeLaval 142 SEPA Printograph SCALES Stainless Steel 
CABINET $100. each. York COMPRESS- RATOR, carbon bowl, stainless steel disc, Weigh VAT and Dump VAT—13 C.P.M 
ORS 6x6, 7'%x7%, 8x8 Vilter 4%x3% $500. Used DeLaval 136 CLARIFIER, new L. Paulson Straitaway Can WASHER 
Freon self contained 15 HP MOTOR, Brink stainless steel bowl, stainless steel Dis« Brass Works 60 foot incoming and 150 
Water Tower 16’x8’ $600. American Double $850. Used DeLaval 192 SEPARATOR with foot outgoing L. P. Conveyor—2 years 
Roll DRYERS 42x120, 36x84, 36x84 com carbon bowl, stainless steel disc, $1000 old—all hot dipped galvanized, 2 fly 
plete with Heaters, Pumps, Mills. et Used 200 gallon Cherry-Burrell Stainless TUNNELS and BLOWERS outside pre 
$12,000. Two 7500 Stainless Steel Holding Steel Rectangular VAT Stainless steel dump Can WASHER and lid knocker—For 
TANKS, no cold wall. We buy, sell and inside and out, with thermometers. $900 Sale due to change to bulk-meets Grade A 
trade. Write us what you 2ed. GORDON All good condition. Contact McClendon, 90 requirements—$6,500. Located SEALTEST 
EQUIPMENT COMPANY, ¢ 0 West Jef- Franklin Street Nashville, Tennessee. FOODS 1401 Church Street, Nashville. 
ferson, Detroit 17, Michigan 5-M-59 Phone ALpine 5-0342 5-M-59 Tennessee 5-M-59 


MICROMOLD ORIGINAL TEFLON* CIP BEVEL SEAT GASKETS 
Style 510 USED BY LEADING DAIRIES ~~ 


Save time and money. Use 









: . . ; Everlasting 
, Longer Life with Micromold Right “TEFLON” 
Designed Bevel Seals Canco 


Seal 


Ask for all our other leading items 
Style 750. 


A 

\ TEFLON Outlet Valves - Flow Diversion Valves 

N " Glass Line - “O” Ring Gaskets - Nylon Caps 
(16A) 





eg. 
E. |. du Pont de Nemours 


chool St. onkers, N. Y. Contact Yo Jobber 
MICROMOLD PRODUCTS CORP.'*"* or" " or Write Us Direct 


Phone: YOnkers 9-2850 





Write No. 152 on Reader Service Card Write 


152 American Milk Review and Milk Plant Monthly | May 
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| EQUIPMENT FOR SALE 
SPECIALS—REMOVAL SALE: No. 176 FOR SALE: proximately 6,000 Harden FOR SALE i—150 Gallon SS Round 
{ Canco Filling MACHINE, immediate de ing Room CASE Size 25%” Long x 6%” Pasteurizer VAT 1 8 Foot Surface 
i livery. Also 2—No. 334 MACHINES, 1 Wide x 9%” Tall. Very Good Condition COOLER. 1 section water 8’x2’. 1 Section 
| No, 75 Machine and 1 No. 15 Attractive Price Contact Wm F Ammonia 8&'x2 Available ir May Will 
| ; WE FLY TO BUY Woeste, UNITED DAIRY FARMERS sell cheap make in offer Write to 
' LESTER KEHOE MACHINERY CORP Norwood, Ohio. MElrose 1-3385 5-M-59 BREISCH’'S DAIRY, Catawiss Penna 
> Congress Street, Staten Island 4, N. Y 5-M-59 
i Gibraltar 7-3410 FOR SALE: One Cemac 14 Valve right 
i 5-M-59 hand bottle FILLER. One No. 334 Ameri FOR SALE 125 To Frick Shell ane 
can Can Paper Container FILLER. One Tube CONDENSER , Ton Brine COOLER 
] FOR SALE: One No. 500 two-chamber 6x6 York Ammonia COMPRESSOR. One 20 HP. Brine PUMP. Above equipment 
DeLaval VACU-THERM. Complete with 5x5 Frick Ammonia COMPRESSOR. On« bought for Gram never uncrated but after 
> ’ controls. One ISSV 2 HP, 3450 Tri-Clover 100 HP Clever Brooks steam GENERA- ward bought Rollo, 2 Ammonia Receivers 
PUMP. One 3 HP Vacuum PUMP. For TOR. One DeLaval Model No 188 10’x18’. Sweet Water TANK 40 quart 
$5400. Used approx. two weeks (chamber CLARIFIER,. York 7000 lbs. HTST unit FREEZER. Pop FILLER. 72 Mold Brine 
now at DeLaval Co., Poughkeepsie, N. Y. complete with panel balance tank, timir TANK Vitafreze 23-2 ounce MOLDS 
. Pumps at Bessire & Company, Indian- pump, booster pump and raw milk coo ;0—4 ounce MOLDS 55 Pop MOLDS 
) apolis.) Write to: BESSIRE & COMPANY, ing section. Manton-Gaulin Model CGD Whirl A-Whip MACHINE Anderson Cup 
101 East South Street, Indianapolis 9, 1000 HOMOGENIZER. One-Pfaudler 200 FILLER Sinero Model 341 Anderson 55 
Indiana. Phone MElrose 4-6437. 5-M-59 gallon process VAT like new. 15,000 Ib Twin Stick HOLDER. Anderson 106-2 Mold 
‘ King Zero Ice 3uilder Heil Model E Power FILLER. Reduced Voltage 50 HP 
FOR SALE COMPLETE LINE OF sjottle WASHER, 12 Wide for quarts to Manual Starter 220 Volts 200 Amp Switch 
USED PROC SING EQUIPMENT AND half pints. Lot of 1%” stainless steel Box 220 ©6Volts Write to HI-GRADE 
1 SUPPLIES. US SQUARE OR ROUND PIPE and FITTINGS 1000 Ibs Weig! ICE CREAM COMPANY 1850 Northwest 
: } BOTTLES % pints thru gallons. USED CAN with new scale and 1000 lbs. receiv soulevard, Columbus 12, Ohio »-M-59 
i WOOD AND WIRE CASES for glass or ing tank. Write to: JOHANNA FARMS 
l paper bottles REPAIR AND REBUILD INC., Flemington, New Jersey 5-M-59 FOR SALE: Henszey Double Recompres 
; ING SERVICES for sanitary valves - sion EVAPORATOR less than 3 years old 
) j Indicating and tecording Thermometers, FOR SALE 1—Cherry-Burrell Holding feed rate 15,000 Ib./hr at 43% total 
) temperature regulators and positive pumps TANK, 100 jug capacity 8.8 inside ir solids complete with vapor heater, 1uto 
LOW PRICES ON LEATHER PLUNGER excellent condition. Size 12 foot long, 5 matic level controls ll auxiliaries and 
l SEALS FOR C.P AND M.G HOMOG- foot wide, 42 inches high. Includes motor base plates Available September 1 1959 
c | ENIZERS. PLEASE SEND US YOUR for agitator, 2 way cooling valve price F.O.B. Watertown, Wisconsin HENSZEY 
INQUIRIES. Write to: STUART W $1,000 F.O.B. Worcester Ww H LEE COMPANY, Watertown Wisconsin 
JOHNSON & COMPANY, LAKE GENEVA MILK COMPANY, 55 Harlow Street »-M-59 
: I WISCONSIN. CHESTNUT 8-4451 5-M-59 Worcester, Mass »-M-59 
’ — FOR SALE: Four Wide Girton Gallon 
FOR SALE: FOR MAY SALE—Creamery FOR SALE: Used Heil Pickup TANKS WASHER. Cherry 12-24 FILLERS. Large 
Package Continuous Ice Cream FREEZER in all sizes from 1,500 gallon up Both issortment of Pumps. Write to: CENTRAL 
) 150 gallons per hour. Very good condition truck-mounted and _trailerized ivailabl WEST, tox 222, Mokena Illinois Ph 
1 If interested, may see in operation. Write Write to STUART Ww JOHNSON & KEllogge 2-2644 5-M-59 
to: T & W ICE CREAM, INC., Ridgewood COMPANY, Lake Geneva, Wisconsin 
. New Jersey. OLiver 2-2700 5-M-59 »-M-59 FOR SALE: 2—CP 150 GPH Continuous 
FREEZERS, overhauled last year, $900 
FOR SALE: Receiving Equipment 500 FOR SALE: 1 Come Back Bottle each; SS Receiving and Weighing SE 
l Ib Toledo SCALE, Model 63-6313, SS WASHER Creamery Package Serial F 841 with 1000 lb. Fairbanks Scales, $750; MG 
Weigh tank, 100 gallon SS Drop TANK. 6 bottles wide, 36 bottles per minute, and 500 GPH HOMO $7 r m SCALES 
Is adapted to print weigh Price—$650 will handle quarts, pints and half-pints $15; Exact weig 55; Dry I 
W rite to GREENVILLE DAIRY COM- Good condition Price—$350. Write to Band SAW PAPER-PAK 
PANY, 53 Canal Street, Greenville, Penna GREENVILLE DAIRY COMPANY, 5 rec... 723 i Buffalo 4 
J 5-M-59 Canal Street, Greenville Penna 5-M-59 New York »-M-59 
1 
, 
t 
) 
“FORM-FIT” WIDE FLANGE MOLDED TO 
HUGS STANDARD BEVEL PRECISION STANDARDS 
SEAT FITTINGS & 
ca 
i 
l 
) 
- National 
NB Board 
' Certified 
\ 
' 





CONTROILING 


seat lose NIA VALVE 
AMMO Vv Ss a 


GLOSSY SURFACE 
=p vs ctiah ar pnp ) LOW COST. ..RE-USABLE 
Now available in a complete size SNAP INTO wee 


range — flanged globe and angle valves FITTINGS 

with forged steel anges in'F. PT, ) LEAK-PREVENTING 
socket-weld and welding mack types. NEOPRENE GASKET for Sanitary Fittings 
Other Henry products —2 TI 

and angle shut-off valves; ASME 

approved relief valves; dual relief Check these SNAP-TITE Advantages 
valve assemblies; forged steel flanges, 

unions and fittings. Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 


14 
DURABLE 









Write for Current Literature and Price Sheets: Sanitary, unaffected by heat or fats Self-centering ws 
Cat. No. 202—Ammonia Valves and Accessories He wicking to fittings 
Cat. No. FF—Forged Carbon Steel Fittings, : Eliminate line blocks 
Unions and Flanged Unions Odorless, polished surfaces, easily cleaned Help overcome line vibrations 


Catalog FF Withstand sterilization Long life, use over and over 
HENRY VALVE COMPANY fe 
Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
» Card Write No. 153b on Reader Service Card Write No. 1530 on Reader Service Card 


Non-porous, no seams or crevices 





3215 North Avenue, Melrose Park, Illinois (Chicago Suburb) 
ber Cable: HEVALCO, Melrose Park, Illinois 


t 


VALVES AND ACCESSORIES FOR REFRIGERATION AND INDUSTRIAL APPLICATIONS 














nthly May, 1959 153 




















EQUIPMENT FOR SALE 





FOR SALE: The following SWEETENED 
CONDENSED MILK EQUIPMENT 
7x10 Vacuum Pan with Horizontal Con 
denser—40x8x6” 1—Crane Lifting Trap 
1—DeLaval Turbine Cream Separator. 1 
Glass Lined Receiving Tank—10’x9’. 1 
Standard Case Sealing Machine. 1—Knapp 
Non-adjustable Labeler with Motor. 1 
Milk Can Sterilizer—For 3”x3” plug type 
can 1—Newman Closing Machine—For 
3”x3"” plug type can. 1—Barometric Con 
denser—For Vacuum Pan. This equipment 
is in good working condition. Make us an 
offer. Machines may be inspected at any 
convenient time. Write to: Box 115 

5-M-59 








FOR SALE: Used BOILER. Cleaver 
Brooks, 40 H.P., low pressure for No. 2 
fuel—we recently installed a new burne: 
with electrical controls on this unit oiler 
is now being used and will be available 
when replaced with a larger unit in 
approximately 4 weeks. Priced right. Terms 
arranged Write to: GARELICK BROS 
FARMS, INC., Franklin, Mass. 419 

5-M-59 


“FOR SALE: Used CP 300 gallon per 
hour HOMOGENIZER with 10 HP, 3/60 
220 volt motor. Stainless steel head with 
“O"" ring type gaskets. Stainless steel 
suction manifold and strainer. Late model 
Excellent condition. $1500. Contact M« 
Clendon, 90 Franklin Street Nashville 
Tennessee Phone ALpine 5-0342."’ 

5-M-59 


FOR SALE: Spray DRYER togers 
1100 lb./hr., complete with steam coils 
conveying system and Allis Chalmers gyra 
tory Sifter. Equipment approximately 15 
years old. Write to: HENSZEY COM 
PANY, Watertown, Wisconsin. Available 
— Fall, 1959. 5-M-59 


FOR SALE: USED WOODEN CASES 
20 squat square ‘%-pints. 24 tall square 
%-pints. 20 square pints 12 square quarts 
4 square gallons 20 paper quarts. 20 
cottage cheese jars. USED WIRE CASES 
30 tall square ‘%-pints. 12 square quarts 
12 square cream top quarts. 24 paper 
quarts. USED ALUMINUM CASES: 12 
Ilreco % Gallons. All Wooden Cases can 
be overbranded with your name. Write to: 
STUART W. JOHNSON & COMPANY 
Lake Geneva, Wisconsin 5-M-59 








FOR SALE: Sharples plastic cream 
SEPARATOR Stainless steel bowl and 
discs, white metal frame. Write to 
McDONALD COOPERATIVE DAIRY COM 
PANY, Chesaning, Michigan. 5-M-59 
FOR SALE: SMOKE STACK — Thermix 
Stack—Type 450—forced air 5 H.P. Motor 
—30 foot tall including base—top I. D 
31”—Mfg. by Pratt Daniel Corp never 
used $2000. Write to: SEALTEST FOODS 
1401 Church Street, Nashville, Tennessee 

5-M-59 











TRUCKS FOR 

USED DIVCOS Immediate Delivery 
Some reconditioned and some in ‘‘as is”’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone fo: 
complete listing. Write to DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone 
WEbster 3-0906 5-M-59 








EQUIPMENT WANTED 


WANTED TO BUY: Completely Stainless 
DeLaval No. 188 Clarifier Bowl. Must be 
in 1st class condition Advise price and 
Serial No, of bowl. Write to: HAWTHORN 
MELLODY, P. O. Box 356, Whitewater, 
Wisconsin 5-M-59 


WANTED: Used 500 Ibs. per hour Spray 
DRYER in good condition. Write to: Box 
116 5-M-59 


“WANTED—Fully Refrigerated Milk 
TRUCK or tefrigerated Milk and Ice 
Cream combination TRUCK preferred 
Would want body measurements to be 
approx. 10’x8’ on short wheel base truck 
Send photo, Truck Model, body year and 
price Write to: SCHWAN’S DAIRY 
INC., Marshall, Minnesota.’’ 5-M-59 


WANTED TO BUY No 176 CANCO 
MILK FILLER IN GOOD CONDITION 
Write to JOHANNA FARMS, INC., 
Flemington, New Jersey 5-M-59 





EQUIPMENT WANTED 





WANTED TO BUY Used Processing 
EQUIPMENT. Used BOTTLES and CASES 
Please send full details in first letter 
Write to 30x 117. 5-M-59 

HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Manu- 
facturing Co., for Econ-O-Seal hoods or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods, State hood size. Write to: Box 118. 

5-M-59 


WANTED—Milk Storage TANKS, Truck 
TANKS, HOTWELLS, Processing VATS, 
toll DRYERS, Spray DRYERS, EVAPOR 
ATORS, Complete Milk Plants. Write to: 
sox 119 5-M-59 


WANTED Good Used Wire or Wood 
CASES. Write to: Box 120 5-M-59 

USED MILK CANS: 10 gallon size, 
welded seamless in retinnable condition; 
sive price, condition and quantity. Write 
to: JOHNSON RETINNING, Rice Lake, 
Wisconsin. Phone 800. 5-M-59 








WANTED CREAMER for Cottage, 
please forward full particulars to Box 108. 
5-M-59 

WANTED: Used BOILERS, high or low 
pressure. Also used Smoke STACKS and 
other boiler room equipment. Send com 
plete information and prices. Write to 
OTTO BIEFELD COMPANY, Watertown, 
Wisconsin 5-M-59 


WANTED TO BUY: Stainless Steel VAT 
inside and outside with agitator to be 
used for mixing dairy drinks. Approxi 
mately 300 gallons Write to: GOUZ 
DAIRY, Elmont, Long Island, New York 

5-M-59 





PREMIUMS 


IDEAL PREMIUM GIFT FOR NEW 
MOTHERS. DIAPIN, ‘‘The World's Safest 
Diaper Fastener,’’ now available finished 
in gleaming gold plate. A powerful sales 
builder. Use as door opener for your route 
men and solicitors. Low in cost, safe for 
baby. Ends fear of swallowed pins 
3eautifully mounted on four-color French 
Fold Gift Card, imprinted with your ad- 
vertising message. Samples and full in 
formation on request. No obligation. THE 
DIAPIN COMPANY, 1115 N. E. 21st 
Avenue, Portland 12, Oregon. Phone At 
lantic 8-3200. 5-M-59 











BUSINESS OPPORTUNITIES 
‘Profitable Milk and Ice Cream Busi 
ness in major Midwest Market. 58 Class 
1 Sales. Approximately 18 Million Ibs 
over 70% through company owned and 
operated stores. Well established and grow- 
ing steadily.’’ ‘‘Independent Grade A Bulk 
Tank Milk Supply.’’ Write to: 30x 106 
5-M-59 
Hottest Item in the Dairy Industry. Ter- 
ritories will be protected. This can be five 
to ten thousand dollar per year side line 
All communications confidential. Send 
resume to COLDVIEW DISPLAY COM 
PANY, 312 Oriskany Street, West Utica 
New York 5-M-59 





SERVICES 


PROFESSIONAL SERVICES — LABO- 
RATORY SERVICES FOR THE DAIRY 
AND FOOD INDUSTRIES — Vitamin as- 
says—Research and Development—Toxicity 
Testing — Evaluations — Consultation — 
Bacteriological Studies — Analyses — 
Pharmacological and Biochemical Technics. 
Write to: HARRIS LABORATORIES, 
INC., 816 “‘P’’ Street, Lincoln 8, Neb- 
raska,. 5-M-59 


SCALE REPAIRING: We repair Torsior 
Salances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin 5-M-59 


SANITARY VALVES—REBUILT WITH 
STAINLESS steel for a fraction of the 
cost of new. Write to: BADGER VALVE 
REBUILDING COMPANY, Withee, Wis- 
consin. »-M-59 


American Milk Review 


SERVICES 


CONTROL LOSSES by calibrating you: 
bulk Pick-up Tankers Proven effective 
fast and at reasonable cost. We have the 
equipment and know-how. We also do farm 
tank charting 6 years in the business 
Write D. L. BOND, Associated Calibrators 
2516 Yonge Street, Rockford, Lilinois 

5-M-59 


COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. R. P. 


BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2279 


HEMPSTEAD TURNPIKE EAST MEA- 
DOW, LONG ISLAND, NEW YORK, 
PERSHING 1-4027. 5-M-59 





DECAL TRANSFERS 


TRUCK LETTERING AND TRADE 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois »-M-59 











HELP WANTED 


OVERSEAS: Company operating Military 
Milk Plant in Spain wants all around 
Dairyman specially experienced in making 
Cottage Cheese and Buttermilk—must be 
single or go without family. Position starts 
in 3-4 months. Overseas tax advantages. 
Explain culture experience fully. Write to 
UNITED DAIRY EQUIPMENT COMPANY, 


West Chester, Penna 5-M-59 

“PLANT SUPERINTENDENT Milk 
and Ice Cream; willing to work day or 
night good knowledge of plant efficiency 
ind product control. Plant located in Cen 


tral Eastern Missouri. State age, experi 
ence, reference marital status, education 
salary expected; if possible include photo 
Permanent position, good future for prop 
erly qualified person.’’ Write to: Box 104. 

5-M-59 


WANTED—Man with experience on Pan, 
Cottage Cheese and Buttermilk.’’ Write to 
BRICKLEY DAIRY FARMS, INC., 1767 
E. MeNichols. Detroit 3, Michigan. TW 
1-3073 5-M-59 


‘‘Man for setting up system for Produc 
tion and Inventory Control, Plant and 
Truck Cost. Must have knowledge of Milk 
and Ice Cream _ business Production - 
Processing and some Sales experience 
Plant located in Central Eastern Missouri 
State age experience, education refer- 
ence, marital status. Organization member 
ship, and salary expected.’’ Write to 30x 
107. 5-M-59 


SALES PROMOTION-MERCHANDISING 
MAN Leading Manufacturer, New York 
Metropolitan Area, has immediate and 
excellent opportunity for promotional 
minded men to work with Dairies on 
setting up and supervising Sales Programs 
Must have previous experience in Fresh 
Fluid Milk selling; both Wholesale and 
tetail Extensive travel Salary com- 
mensurate with experience. Our men know 
of this ad. Write to Sox 109 5-M-59 


FOREMAN WANTED Working Fore 
man to take over complete operation of 
a medium-sized Milk Plant. Must have 
practical experience in all phases of milk 
plant operation. Good opportunity East 
Central location. Write to 30x 111 

5-M-59 


PLANT MANAGER with Dairy Degree 
und Management experience wanted to run 
plant processing 100,000 Ibs. daily milk 
cottag cheese and ice cream 30 to 45 
years age. Located in Middle West. Give 
full details in first letter. Write to 30X 
114. 5-M-59 





Working Plant MANAGER for Dairy in 
Midwest. Must know Milk and Ice Cream 
business. Must be able to make Ice Cream 
Mix, Cheese etc. Will be located in town 
of 20,000, State age present work and 
salary teplies confidential. Write to: Box 
102. 5-M-59 


WANTED: Sales MANAGER for plant 
located in Midwest operating 72 Whole 
sale and Retail routes handling fluid milk 
and ice cream. Wholesale and Retail ex 
perience required Age 35 to 50 Salary 
commensurate with experience and ability 
Write to: Box 103 5-M-59 


fo 
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yon = a DAIRY INSTITUTE RE-ELECTS 


POSITION WANTED 


: SHERMAN PRESIDENT 
























































SALESMAN WANTED to sell Dairy POSITION WANTED: As General MAN ie { ‘ oe ; 
) Equipment and Supplies n established AGER or Plant MANAGER: 25 years ex Louis H. She Tman has been re- 
territory with good potential Must have perience in all phases of plant operation — wat . . a 
experience in Dairy Manufacturing and New York State Manager's license milk elected preside nt of the Me tropol 
Sales. Age 30 to 45. Salary, expenses and accounting, Federal orders, Bacteria con itan Dairy Institute, New York. 
car furnished plus bonus on sales and trol, Testing, country operation, collections Ne he e 
Retirement Program Send complete in route sales supervision, sub-dealer rela This is his second term. Frohman 
formation and background to: Box 121 tionship. bulk tank operation bulk ship : = 
ments interstate, plant and dairy business Holland was elected executive vice 
Graduate of Dairy Manufacturing and appraisals for expansion purposes milk , sid 
| or Business Administration with 3 to 5 procurement, dairy production course; can presic ent. 
years experience in milk plant work, who start new business or branch operation ” , ‘ 
\ is. willing and able, to work and learn married, middle age available on short Mr. Sherman 1S president of Dell- 
i all phases of Milk and Ice Cream _ busi notice, will go anywhere References s 7 . , . 3 r ’ 
I aiueba at ground level, in medium sized Write to: Box 101 5-M-59 wood Dairy Co., Yonkers, N. iia 
Dairy Business in Midwest. Must be good " ’ * er 
at making and following through on Ambitious, thirty-four year old man and Mr. Holland 1S preside nt of 
records. Write to: Box 122 5-M-59 wants job as Assistant Manager or Pro Freeman-Holland Dairy, Maspeth, 
— duction Manager Dairy and Business : - 
REPRESENTATIVE WANTED: A re- * College graduate, nine years experience in N. Y. 
; liable manufacturer selling nationally to all phases Quality Control Ice Cream 
the Dairy and Ice Cream Industry is Manufacturing, Milk Bottling and Cottage Other officers elected were: Alex 
desirous of adding a few men in valuable Cheese Manufacture Experience in Pro a : A ‘ 
and productive open territories These duction and Inventory Cost Control De Eisenberg, Sunnydale Farms. vice 
men should know the industry and pos tails and references on request. Write to - - . : 
sibly have another line which they aré Box 105 5-M-59 president; Willet Evans, Evans- 
now selling to this trade If you are in —— all ee = : 
a position to extensively cover your terri PLANT MANAGER—Graduate in Dairy Amityville Dairy, vice pre side nt; 
tory with an outstanding line already Manufacturing Understand Personnel, = . : sine T, * y \ . 
established and well known here is an Management, Production, and Quality Con- Frank J. Lape Ire, Waddington ‘ ilk 
unusual opportunty to substantially in trol problems. Knowledge of refrigeration Company, secretary: Irwin Ross, 
crease your earnings. Write fully, stating boilers, and plant machinery. Twenty years . = “ ° 
experience, lines handled and_ territory in the Dairy Industry, Write to: Box 110 Columbia Farms, treasurer; and 
covered. All replies confidential Write to ~ ' eo . | . 
Box 123 }-M-59 POSITION WANTED—Manacer or De Irving Dellwood Dairy Company, 
— — partment Head. Dairy School Graduate recording secretary 
} POSITION WANTED ~ oye en in all branches of ae “ 7* ; ; 
coeiedatnioe: aaah onion Uae ‘cee The Metropolitan Dairy Institute 
SITION a MANAGER r Production rane sige _ a lk ." eck” f I ] s ] ilk 
POSIT “Sas Ms mn O oauctio connection with a i ce Cream or H acenniati > los ing ° 
i Manager wanted by 40 year old family Cottage Cheese plant Write Occupant is an association “ t “ _ ing _ 
man. Experienced in fluid milk, ice cream 102954 Westmar Road Jacksonvifia & dealers in the metropolitan New 
ind manufactured milk products. Masters Florida 5-M-59 2 
Degree in Dairy Manufacturing. Top notch York area. 
quality man. Prefer Southwest location FOREMAN SUPERVISOR—or will train 
Excellent reason for changing W rite to for any other job or position in Dairy 
Box 112 »-M-59 or Ice Cream processing plants. Experienced JUST ASK US 
j in most phases of Dairy processing also . Eo 
MANAGER or Assistant in progressive will receive B.S n Dairy Industry for more information on any of 
operation, Dairy school graduate. 16 years Option, [ have had about four years ex the goods and services advertised 
Supervisory experience in lee Cream perience in the Dairy Industry, plus college ° e . e 
Evaporated Milk, Powder Fluid Milk and experience. Desire position in New Jersey and described in this issue. See 
Cottage Cheese, Sales and Production Penna., New York, Conn., or Maryland Reader Service Card, page 157. 
References on request. Write to tox 113 Writs to Box 91 Dovlestown Penna 
i 
' about the SCHLUETER 
ees ECONOMY. meal 
Automation at 
its best in 
| 
j Completely dependable, fully au 
tomatic in — - ~~ 
plying all the pure rain-soft 
water you need without” monval for BULK MILK 
attention 
No Switches P ICK-U P! 
N rer 7 sites 
encores The Shorty Tanker looks like, and has all the facilities of a 
” _ standard tanker. Multiple uses—hauling and storage of 
verona fluid and semi-fluid products. Built in three sizes — ask your 
— quip t supplier about the Shorty Tanker — today! 
0 se 
} Nothing Also see his full 
to Forset line of Sani-matic anoTHE QUALITY 
Milkhouse Wash- 
Write for ing, Sterilizing, SAPGARO 
Catalog Handling, and PRODUCT FOR THE OAIRY Fant 
Storage equip- 
ment! 
| INET Reta LTO || THE SCHLUETER CO. 
f 2400 DE KALB STREET ST. LOUIS 4, MISSOURI ° ° * 
- Janesville, Wisconsin 
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